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IN  THE  SERVICE  OF  YOUR  INDUSTRY 


.  .  .  with  a  range  of  products  including  .  .  . 

Sodium  Benzoate  B.P. 

Benzoic  Acid  B.P.  Vanillin 

Write  for  full  details  to : 

MONSANTO  CHEMICALS  LIMITEO. 

150  Monsanto  House,  Victoria  Street,  London,  S.W.1 

tad  at  Royal  Eaehango,  ianehester,  1 

In  association  with:  Monsanto  Chemical  Company,  St.  Louis.  U.S.A.  AAonsanto  Canada 
Limited,  Montreal.  Monsanto  Chemicals  (Australia)  Ltd.,  Melbourne.  Monsanto 
Chemicals  of  India  Private  Ltd.,  Bombay.  Repnsentatives  in  the  world’s  principal  cities. 
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Honeywell  has  the  measure  of  it 


For  many  years  the  name  Honeywell  has  been 
synonymous  with  industrial  instrumentation 
of  the  highest  quality  and  the  widest  possible 
field  of  application.  Now  the  Company  has 
extended  its  production  programme— and  its 
reputation  for  universally  reliable  instruments 
—to  include  a  complete  range  of  pressure 
and  vacuiun  controls  with  many  outstanding 
features. 

Elements  lor  every  need 

They  Include  spiral,  spring  and  bellows... low 
range  spring  and  bellows ...  absolute  pressure 
bellows. 

Wide  range  o!  pnenmatic  control  forms 

On-off,  proportional,  two-term  and  three-term 

control  forms  are  available. 

Liberal  overload  protection 

Protection  from  overload  risk,  as  high  as  500 
per  cent  on  some  models,  is  a  feature  of  all 
pressure  elements. 

Wide  variety  of  models  available 

Instruments  available  for  vacuum  or  pressure 


measurement  include  single.  2  and  3-pen  record¬ 
ers,  and  single  and  2-pen  recorder  controllers. 

Power  and  ruggedness 

Elements  are  designed  to  give  more  than  suffi¬ 
cient  power  for  pen  or  pointer  operation- 
guaranteeing  many  years  of  dependable  service. 

Pnenmatic  transmission 

For  pressure  measurement  on  dangerous  fluids,  a 
pneumatic  transmitter  is  available.  It  can  be  used 
with  conventional  or  miniature  instruments. 

Engineering  service 

Each  Honeywell  Instrument  carries  with  it  a 
technical  service  which  extends  from  initial 
engineering  recommendations  to  continued  and 
successful  operation. 

For  further  information  (Specification  Sheets  708 
and  710}  xmite  to  Honeywell -Brovm  Limited,  1 
Wadsworth  Road,  Perimle,  Greenford,  Middlesex. 
Sales  Offices  located  in  the  principal  cities  of  Britain 
and  Europe  and  throughout  the  world. 


Honeywell 
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PLENTY  Impelator 

Saves  time,  power  and  costs 


Designed  to  set  in  motion  the  liquids  to  be  mixed  by  a 
combination  of  centrifugal  force,  suction,  shearing  action  and 
counter  current  whirl.  Creates  an  intense  mixing  zone  whilst 
promoting  a  very  high  velocity  flow.  Gives  you  maximum 
dispersion  with  minimum  particle  size.  The  Impelator  is  made 
for  laboratory  and  pilot  plant  size,  as  well  as  up  to  any  size 
to  suit  existing  or  new  mixing  vessels.  Suitable  for  the 
manufacture  of  solutions,  mixing  of  liquids  with  solids,  the 
preparation  of  emulsions  and  the  mixing  of  liquids  of  varying 
viscosities 


Cov4red  by  PaUnt  and  Design  No.bbiSii  and  Patents 


pending  “Impelator’’  is  the  registered  trade  natne  elf  Plenty  &  Son,  Ltd, 


PLENTY  &  SON,  Ltd. 

Newbury,  Berks. 

Tel.:  NEWBURY  7  Grams:  PLENTY,  NEWBURY 

Also  makers  of  Marine  Engines  and 

Rotar)r  Displacement  Pumps.  F,M. 


The  foMer 
which  tells 
you  all 
about  It 
FREE 

on  requast. 
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On  behalf  of  all  the  able-bodied  Northern  Ireland  cows  who  cannot  go  to  sea  (. . .  shipping  space 
Is  such  a  problem!)  the  Cockade  Factory  at  Coleraine  collects  their  excellent  milk,  dries  it 
with  scientific  skill  and  packs  it  for  almost  permanent  preservation.This  they  do  with  such  care 
and  cunning  that  when  it  is  reconstituted  as  liquid  milk  no-one  would  know  the  difference. 
A  whole  dairy  can  put  to  sea  in  a  carton! 

A  great  many  manufacturers  of  famous  foodstuffs 
here  on  dry  land  would  be  all  at  sea  too,  if  it 
weren’t  for  milk  powders.  And  if  they  want  the 
very  best  milk  powders,  they  come  to  Coleraine 
and  Cockade. 


We’d  like  to  send  you  our  brochure — aU  about  the 
Cockade  Factory  and  its  vroducts — if  only  we  knew 
your  name  and  address.  So  please  fill  in  the  coupon 
and  send  itoff . . .  post  haste  I 


Cockade 


To:  PISON8  MILK  PRODUCTS  LTD 
LOUGHBOROUGH  •  LEICESTERSHl 


THE  VERY  CREAM  OF  MILK  POWDERS  ! 
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can  assist  you  to  prepare  foods  or  dietary  supplements  of  high  nutritional  value 


These  are  some  of  our  products  which  are 
of  special  interest  to  food  manufacturers  : 


if  PURE  SYNTHETIC  VITAMIN  A  CONCENTRATES 


if  PURE  SYNTHETIC  BETA  •  CAROTENE 


if  ANEURINE  HYDROCHLORIDE  (VITAMIN  B,) 


if  RIBOFLAVIN  (VITAMIN  B,) 


if  NICOTINIC  ACID  AND  NICOTINAMIDE 


if  ASCORBIC  ACID  (VITAMIN  C) 


if  DL  •  ALPHA  .  TOCOPHERYL  ACETATE  (VITAMIN  E) 


Fu!l  technical  information  and  assistance  available  from : 

ROCHE  PRODUCTS  LIMITED.  15  MANCHESTER  SQUARE,  LONDON.  W.l 
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YORK  Refrigeration  plays  a  vital  part  in  the  manufac 


ture  of  many  widely  dissimilar  products.  Each  installation. 


designed  specially  for  its  purpose,  is  built  to  the  highest 


standards  of  reliability  and  performance. 


Backed  by  70  years  technical  experience 


YORK  IS  one  of  the  world's  largest  organisations 


devoted  solely  to  the  manufacture  of  industrial  and 


commercial  refrigerating  and  air  conditioning  equipment. 


a  few  renowned  users 


of  York  Equipment 


J.  BIBBY  a  SONS  LTD. 


BROWN,  WILLS  &  NICHOLSON  LTD. 


M.  BYWATER  &  CO.  LTD. 

CADBURY  BROS.  LTD. 

H.  W.  CARTER  ft  CO.  LTD. 

CO-OPERATIVE  WHOLESALE  SOCIETY  LTD. 
ELDORADO  ICE  CREAM  CO.  LTD. 
FROPAX. 

J.  S.  FRY  &  SONS  LTD. 

HOLLINGSWORTHS  (WEDNESBURY)  LTD. 
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UNILEVER  LTD. 

UNION  COLD  STORAGE  CO.  LTD. 
WRIGLEY  PRODUCTS  LTD. 


Part  of  the  YORK  refrigerating  plant  at  the  warehouse  of 
Messrs.  J.  Sainsbury  Ltd.,  Union  Street,  London,  S.E.I.  The  plant 
includes  five  bi'xbl'  twin  cylinder  compressors,  belt  driven  from 
40  h.p.  motors. 


YORK  SHIPLEY  LIMITED  •  NORTH  CIRCULAR  ROAD  •  LONDON  N.W.2 


BIRMINGHAM  •  DUBLIN 


GLASGOW 


MANCHESTER 


NOTTINGHAM 


Associated  Companies,  Branches  and  Distributors  throughout  the  World 


refrigeration 
air  conditioning 
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STAINLESS 

STEAM 

PANS 


Battery  in  operation  at  Cadby  Hall 

Illustration  by  kind  permisssion  of  Messrs  J.  Lyons  &  Co.,  Ltd. 
(with  acknowledgements  to  Messrs  Food  Trade  Review  for  loan  of  block) 


WM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

BORO  WORKS,  ROCHDALE  Telephone:  4181 

London  O/fice— SUNRIDGE,  RUDEN  WAY,  EPSOM  DOWNS.  SURREY 

Telephone:  Burgh  Heath  2749 

EST.  1835 
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Saies  going  up,  iHr.  Jarvis  7 


He’s  doing  very  nicely,  thank  you.  Sales  and  profits  both  rising 
comfortably. 

Ask  him  why  and  you’ll  get  this  answer — “MSB  makes  sausages 
better.  It  enables  a  higher  proportion  of  fat  to  be  used.  That  cuts 
costs.  And  it  improves  appearance  and  flavour.  That  increases 
sales.’’ 

MSB  is  unique 

MSB’s  secret  is  simple.  It  is  non-glutinous  and  soluble  in  meat- 
juices  and  water.  That  means  it  doesn’t  just  “coat’’  the  meat.  It 
penetrates  deep  into  its  tissue,  completely  emulsifies  the  lean  with  the 
fat,  seals  in  the  natural  juices,  and  binds  all  the  ingredients  into  a 
completely  even  mixture. 

That’s  why  such  a  high  proportion  of  fat  can  be  used,  and  that’s 
why  the  improvements  in  texture  and  flavour  are  so  marked. 

MSB  works  wonders  on  all  types  of  sausages,  small  goods  and 
cooked  meat.  See  for  yourself— send  today  for  a  7  lb.  sample.  Also 

available  in  3  oz.  packets. 


MSB 

4-  binds  all  ingredients 
into  an  even  meaty 
texture 

4  enables  equal  parts 
of  meat  and  fat  to 
be  used  because  it  is 
non-glutinous 

4  improves  colour  and 
flavour 

4  works  fast,  and  cuts 
curing  time  for 
cooked  meats  by  a 
third 


MSB 


makes  sausages  better 

MANUFACTURED  BY  i  FOODTECH  LTD.,  Queen  Anne’s  Place 
Bush  Hill  Park,  Enfield,  Middx. 

Phone:  LABumham  665611 

MARKETED  BY  I  Th*  Opptnk*imtr  CasUtg  Co.{U.K.MJd., 

IS9-16S  H^rom  Road.  W.2.  RADdlittloH  7431 
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Sell  more  Sausage  Meat 

pJTy  .1—  sausage 
lill  i/iUI meat  packs  tv 


HYPAK  Sausage  Meat  Packs  retard  discoloration  of 
meat.  Are  the  complete  answer  to  hygiene  require¬ 
ments.  Designed  for  easy  handling  and  slicing,  quicker 
and  better  sales. 

Prepare  NOW  for  the  Christmas  Trade. 


HYPAK  division  of  THE  OPPENHEIMER  CASING  CO.  (U.K.)  LIMITED 

159-165  HARROW  ROAD.  LONDON.  W.2.  Telephone:  PADdinston  7431-7. 

N.  Ireiand  Teiephone:  CARryduff  274  Republic  of  Ireland:  Telephone:  Dublin  889206 

Please  rush  me  the  following  HYPAK  Sausage  Meat  packs  as  soon  as  possible. 

- . —  Hundred  4  X  20  Plain  3-4  lb.  containers  (open  end)  12/6  per  100 

Hundred  4  x  20  Standard  Printed  3-4  lb.  conulners 
(open  end)  Beef  printed  Red — Pork  printed  Blue  . .  I6'6  per  100 

. .  Hundred  3 x8  Plain  ^  lb.  (bags)  ..  ..  5/3  per  100 

. . .  Hundred  3x13  Plain  I  lb.  (bags) .  7/6  per  100 

Cheque  enclosed  value  £  . . . . 

Cash  with  order  only.  Minimum  quantity  100  bags 


Name 


Address 


Edinburgh  SaIm  Office:  THORNYBAUK,  POUNTAINBMDGE,  EDINBURGH,  3.  Telephone:  FOUNTAINBRIDOE  I40J-4. 
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Marmalade 
season . . . 


Offset  probable  raw  material  rises 
by  installing  the  Kellie  automatic 


GUTS  LABOUR  COSTS  BY  90% 

Oranges,  Lemons,  Tangerines,  Grape  Fruits,  etc.,  from  to  3|' 
diameter  cut  automatically  into  quarters,  irrespective  of  shape. 
No  Grading  required. 

The  fruit  is  automatically  pulped,  and  the  peel  is  separated  to 
any  required  thickness  from  A'  to  !'•  ready  for  shredding. 
Thickness  of  peel  instantly  adjustable,  micrometer  accuracy  being 
guaranteed;  an  absolutely  clean  peel,  or  one  with  a  small  pro¬ 
portion  of  pulp  is  obtainable  at  will. 

Peel,  fruit  pulp  and  juice  are  delivered  separately  at  12  lbs.  per 
minute.  The  labour  costs  for  this  output  SHOW  A  REDUCTION 
OF  OVER  90%  over  handwork.  This  alone  would  enable  the  cost 
of  the  machine  to  be  recovered  in  a  few  weeks. 

The  risk  of  skin  disease  to  workers  is  absolutely  eliminated  with 
this  machine. 

Arranged  for  direct  coupled  electric  motor  or  belt  drive  with  fast 
and  loose  pulleys. 
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efficient  enciosed  CONVEYING 


and  ELEVATING 


REDLER  ELEVATORS 


m 


REDLER  CONVEYORS  LIMITED 

DUOBRIDGE  WORKS  STROUD  GLOS 

fHONC  SrnOUD  sis  tJ  Imn)  CHAMS  niOLtA  STMOUD 
LONDON  OFFICI  A?  VICTORIA  STRUT.  SW  I 
PHONE  ABRFT  276S 


GENTLE  HANDLING 


REDLER 


EN  MASSE  CONVEYORS 
AND  ELEVATORS 


SAFETY  FROM 
FIRE  RISK 
PROTECTION  FROM 
CONTAMINATION 
DUST  TIGHT 
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Advita  specialise  in  the  preparation  of  solutions  of 
synthetic  vitamins  A  and  Dj  in  groundnut  oil  which 
have  a  reputation  for  the  highest  stability  and  chemical 
purity  among  a  large  proportion  of  margarine  and  other 
foodstuff  manufacturers,  both  in  this  country  and 
overseas. 

To  meet  the  varied  demands  of  their  customers 
Advita  make  their  vitamins  available  in  bulk  or  in 
individual  containers  which  provide  sufficient  for  the 
exact  vitaminisation  of  a  specific  batch  of  material. 
This  unique  service  is  available  to  all  users  of  oil  soluble 
vitamins. 

We  are  sure  that  it  will  pay  you,  as  it  has  done  so 
many  of  our  customers,  to  rely  on  Advita’s  specialised 
service  wherever  the  need  for  vitamin  A  and  Dj  arises. 


ADVITA  LTD.,  2.  KINGSCOTE  ST.,  LONDON,  E.C.4.  Tel.:  Cen  7474. 


Food  Manufacture — November^  1956  xiii 


COMMER  CARS  LTD.  LUTON  BEDS.  EXPORT  DIVISION.  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  Wi 
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lO  TON 


TRACTOR 


TRAILER 


. . .  and  profit  from  the  peak  efficiency  of  the  cost-slicing 

ROOTES  DIESEL  ENGINE 

Remarkable  ease  of  handling  and  manoeuvrability — even  with  lo-ton  pay  loads. 
Fast-action  automatic  coupling  and  imcoupling  controlled  from  cab,  whilst  in 
addition,  the  new  Commer  traaor  will  handle  existing  Scammell  trailers  of 
varying  types.  When  scheduling  tractor  replacement,  give  yourself  the  chance 
to  benefit  from  the  perfect  partnership  of  Commer  and  Scammell ! 


View  or  part  or  The  Ben jamin  Works,  Tottenham. 

AN  ILLUMINATING* ADDRESS 

Our  vast  range  of  tungsten  and  fluorescent  fittings 
supplies  a  practical  solution  to  most  lighting  problems. 

And  for  matters  that  need  talking  over  first,  the 
Benjamin  Illuminating  Engineering  Service  —  backed  by  years  of 
valuable  experience — provides  top-flight  advice  and  recommendations. 


These  are  just  two  good  reasons  why 
you  should  bring  your  problems  to  Benjamin 
the  home  of  good  lighting. 


BETTER  LIGHTING  BY 


BEN/AMIN 


V  jV, 


THE  BENJAMIN  ELECTRIC  LTD  •  TOTTENHAM  •  LONDON  N-17 

Telephone:  TOTtenham  S2S2  (S  lines).  Cables:  “Benjalect,  Southtot,  London** 

BiniiMluio:  3  Corporation  St.  Birmingham  2.  Td:  MIOiand  SI97 
Latdi:  49  Basinghall  St.  Leeds  I.  Tel;  Leeds  23379 


Food  Manufacture — November^  1956 


No  use  telling  our  new  artist  that  pictures  are  a  primitive  form 
of  expression  which  gave  way  to'  symbols,  alphabets  and  written 
language.  Just  mention  a  phrase  and  he  makes  a  visual 
interpretation  of  it  —  usually  the  wrong  one.  The  high  temperature 
we  had  in  mind  gives  no  cause  for  alarm,  but  it  is  in  fact  essential 
at  a  certain  stage  in  the  production  of  Sturge  citric  acid.  It 
occurs  when  spores  of  Aspergillus  Niger  are  sown  in  molasses. 

As  the  sp>ores  feed  on  the  raw  material  and  form  a  mould, 
considerable  heat  is  generated.  After  several  days,  when 
the  conversion  to  acid  is  complete,  the  solution  undergoes 
several  stages  of  refining  before  emerging  as  the  pure  citric 
acid  for  which  Sturge  is  famous  throughout  the  world. 


BY  PRODUCTS 


MOLASSES 


m  ^  FERMENTATION  ^ 

FERMENTED  I 

%  f  PURIFICATION  S 

PURIFIED  1 

LIQUOR  1 

LIQUOR  1 

'i’  CRYSTALLISATION^; 


Manufacturers  of  fine  chemicals  since  1823 

CITRIC  ACID  BP 
CITRIC  ACID  ANHYDROUS 


JOHN  ft  E.  n’URGE  LTD  •  WHEELEYS  ROAD  •  BIRHINGHAH,  •  TELt  MIDLAND  1236 

T6A  CA« 


XVI 
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Uh  otdstancUn^  success i 


The  HI 

Boulton 

Gyratory 

Screen 

*  THE  MOST  EFFICIENT  AND 
RELIABLE  MACHINE  OF 
ITS  TYPE  VET  PRODUCED 

•k  Handles  wet  or  dry  materials 
of  all  types 

k  Higher  output  and  accuracy 

'At  Adjustable  motions  to  suit 
all  types  of  material 

-At  Made  in  4  sizes 
^  Other  process  equipment 
manufactured  by  William 
Boultons  Ltd.  includes: — 


Hrdrmulic  flHn 
Prttmt 


The  outstanding  results  produced  by  this  machine 
have  been  achieved  by  the  use  of  the  unique 
Boulton  Patent  Vibrator  In  conjunction  with 
screens  which  can  be  operated  as  batteries  in 
unison,  or  singly,  as  desired.  The  Boulton 
Gyratory  Screen  incorporates  numerous  move¬ 
ments,  thus  providing  the  potential  of  several 
machines  in  one  piece  of  equipment.  An  outlet 
spout  can  be  brought  into  play  to  eject  oversize 
material.  A  cover  can  be  fitted,  providing  a  dust- 
proof  unit  where  fine  dry  materials  are  screened. 
Rims,  cones  and  bowls  are  of  stainless  steel,  while 
the  screens  may  be  phosphor  bronze,  silk  or 
stainless  steel.  Available  in  a  wide  range  of  sizes 
of  various  capacities.  For  instance,  a  19^  inside 
screen  diameter  gives  a  screen  area  of  283  sq.  ins. 


The  Ficlden  TEKTOR  is  a  simple  and  reliable  warning  and  control  device 
for  the  level  control  of  liquids  or  solids.  The  probe  is  inserted  into  the  con¬ 
tainer  at  the  required  position  and  a  warning  light  appears  immediately  the 
contents  of  the  container  reach  that  level.  Sensitivity  is  easily  adjustable  and 
is  so  precise  that  the  TEKTOR  will  work  either  when  the  contents  touch 
the  probe  or  merely  by  their  proximity.  The  relay  can  be  connected  to  any 
circuit  to  operate  an  external  alarm  or  to  control  the  equipment  feeding  or 
discharging  the  container.  Simple  to  fit,  the  TEKTOR  will  work  indefinitely 
without  attention. 


Among  TEKTOR  users  in 
the  food  industry  arc: 

B. O.C.M.  Ltd. 

C. W.S.  Ltd. 

Hovis  Ltd. 

Huntley  and  Palmers  Ltd. 
Pearce,  Duff  &  Co.  Ltd. 
Quaker  Oats  Ltd. 

Joseph  Rank  Ltd. 

Reckitt  and  Colman  Ltd. 


Henry  Simon  Ltd-Cheadle  Heath  Stockport 
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TEKTOR 

ELECTRONIC  LEVEL  CONTROL 


watches  levels  on 


flour  storage  bins 
at  Lyons,  Cadby  Hall 


LABORATORY  FURNISHINGS 

Supplied  in  uniu  21'  wide  (or  multiples  of  21')  these  furnishings  offer  unrivalled 
versatility  and  adaptability  of  arrangement  in  laboratories  of  any  size.  They 
provide  adequate  bench-top  working  surface  and  spacious  storage  accommodation. 


Hygienic — easily  cleaned. 

Wide  range  of  colours  available. 

Stainless  Steel  or  "Formica”  work-tops.* 

"Zintec”  steel  construction. 

Continuous  work -top  surface  all  round 
laboratory  if  required. 

Smooth-running  drawers  and  silent-closing 
doors. 

Low  cost— IMMEDIATE  DELIVERY. 

*  See  page  74  of  “  Laboratory  Practice** 
Feb.  1956. 


These  furnishings  include: 

Floor  Cabinets  with  work-top  surface 
and  generous  drawer  and  cupboard 
storage  space. 

Tall  Floor  Cabinets  with  shelves  for 
storage. 

Sink  Units  with  single  or  double  sinks 
and  drainers  in  suinless  steel  or 
vitreous  enamel,  with  large  storage 
cupboards  below. 

Wall  Cupboards  for  instrument  or 
bottle  storage. 


May  we  submit  to  you  complete  proposals  supported  by  plans  and  coloured 
perspective  drawing,  for  equipping  YOUR  laboratory  with  these  new  design 
furnishings,  without  obligation?  Full  deuils  from: 


C.S.A.  INDUSTRIES  LTD 


WARWICK 


LONDON  SHOWROOMS:  229/231  REGENT  STREET.  W.l.  Telephone:  REGent  243S 

LG.B. 
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EDICOL  SUPRA  COLOURS 


for  CAKES,  BISCUITS  and  WAFERS 

Edicol  Supra  Colours  meet  the  highest  standards  of  purity  demanded  by 
the  most  stringent  regulations  in  the  world. 

Their  purity  is  protected  by  delivery  in  sealed  packages. 

“  Certified  ”  supplies  of  many  are  available  for  food  processors  exporting 
to  the  United  States. 

Technical  literature  and  full  information  on  request 

IMPERIAL  CHEMICAL  INDUSTRIES  LTD  LONDON  SWl 

D.525 
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Cheaper  filling  with  the 


The  Garda  is  a  standard  vacuum  cap  - 

used  mainly  (but  not  wholly)  for  packing 
hot  filled  preserves.  Now  the  Metal  Box 

Cap  Group  has  developed  an  invaluable  addition  to  the  normal  range  of  Garda  Cap 
machinery.  This  is  an  automatic  Garda  Cap  feed  which  replaces  capping  by  hand, 
speeds  up  the  capping  process  and  consequently  lowers  packing  costs.  This  unit 
demonstrates  how  new  aids  or  accessories  can  extend  the  use  and  increase  the 
efficiency  of  standard  caps.  It  exemplifies  too  the  constant  quest  of  the  Metal  Box 
Cap  Group  for  devices  and  ideas  to  improve  the  efficiency  of  their  customers.*  stand¬ 
ard  closures.  Please  do  not  hesitate  to  make  use  of  their  services  in  this  respect. 


THE  METAL  BOX  COMPANY  LIMITED 

Metal  Containers  *  Paper  Products '  Flexible  Packages  *  Plastic  Films  and  Laminates 

The  Lang^ham  *  Portland  Place  *  London  W.1 
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WASHING 


Whatever  it  to  utenaito 

orWtU.  hygienic  tit*' 

anawet  to  thia  •’"’^'‘"J^pable  of  waahing 
Dawaon  machmea  ™at  apeeU. 

large  quantitiea  of  i^i^landard 

The  waahing  pH^  .aliafiea  every 

of  cleanlineaa  which  fuUy  aa 


Djouuson 


WASHING  &  DRYING  PLANT 

DAWSON  BROTHERS  LTD..  GOMERSAL,  Nr.  LEEDS. 
Tel.  Cleckheaton  1080  (5  linet)  London  Works:  kodint  Lant  South, 
Woodford  Groon,  Essex.  Tel.  Wanttead  7777  (4  linee) 
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MALT  EXTRACT 


DRIED  MALT  EXTRACT  POWDER 


MALT  FLOUR 


An  ever-increasing  application  to  food  industries 


EDWARD  FISON  LIMITED 

FACTORY  CEDARS  S  T  O  V  M  A  H  K  F  T  SlJFhOlK 

^h6c£6ite^  nvote  ^ 


Goodness— from  Key  Glass  containers 


KEY  GLASSWORKS  LTD 

Factories  at  New  Crossy  Alpertorty  Harloto  ^  OLASS 

Sole  Helling  Agents :  —  Ronald  Galc  &  Co.  Ltd 


All  correspondence  to  he  addressed  to: — Ronald  Gale  &  Co.  Ltd  •  7  Fursccroft  •  George  Street  •  W.I 
food  Manufacture- ’ISovembrr,  1950  xxv 


Glass  containers,  clear,  strong  and  attractive  to  the  buyer’s 
eye,  also  excel  in  preserving  the  essential  goodness  of 
products.  By  their  “secability”  they  declare  the  quality  of 
the  contents,  creating  strong  sales  appeal.  And  the  glass 
which  excels  on  all  counts  is  Key  Glass.  Closures  of  all 
kinds  are  also  supplied — printed,  embossed  or  plain. 


COFFEE  EXTRA 

32/6  PER  LB.  DELIVERED 
Dosage :  t  ozs.  per  cwt. 


COFFEE  SPECIAL 

20/-  PER  LB.  DELIVERED 
Dosage:  6  ozs.  per  cwt. 

Two  of  our  outstanding 
specialities  for  the 
Confectionery  Industry 

SAMPLE  ON  REQUEST 


Kland)  limited 
^Infleld,  Middlesex 
'81  {4  lines) 


POLAR  A  SCHWiM; 

SO  Great  Cambrid  J 

TelephonmEni 
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THE  LEONARD  HILL  TECHNICAL  GROUP— 


•3 


Publish  the  foliowinK  monthly  journali; 

Dehydration,  Fats,  Sugar,  Confeclionery,  Cereals,  fiakery.  Fruits,  Cordials,  Canning 
Preserving  Meat  Products.  ^ 

Subscription  Terms  :  1  yr.  £2.  10. 

WORLD  CROPS.  Annual,  orchard  and  plantation  crops.  Grassland  manage 
Cultivation,  irrigation  and  soil  conservation.  Harvesting  and  processing.  Fertilisers 
manures.  Control  of  crop  pests  and  diseases,  and  of  weeds.  Farm  machinery  and  equipi 
Agricultural  economics,  research  and  technology. 

Subscription  Terms  :  1  yr.  £2.  10. 

MANUFACTURING  CHEMIST  and  Pharmaceutical  and  Fine  Chemical  Trade  Jourml^ 
Proprietary  Medicines  and  Foods,  Cosmetics,  Soaps,  Essential  Oils,  Toilet  Prcparatioi|| 
Dentifrices,  Disinfectants,  Insecticides,  Detergents,  Polishes,  Veterinary  Products  and  otw 
Chemicals. 

Subscription  Terrru  ;  I  yr.  £2.  10. 

PAINT  MANUFACTURE.  Paint,  Varnish,  Lacquer,  Colours,  Plastics,  Dyes,  Enamdn 
Printing  Inks,  Distempers,  Oils,  Spirits,  Pigments  and  appropriate  Raw  Materials.  MachintS 
and  Plant.  ^ 

Subscription  Terms  ;  1  yr.  £2.  10. 


CORROSION  TECHNOLOGY, 
all  its  forms. 


Devoted  to  the  control  and  prevention  of  corrosion  ia 
Subscription  Terms  :  I  yr.  £2.  10. 


POTTERY  A  GLASS.  Deals  monthly  with  problems  of  production  and  distribution  of  I 
tableware  and  decorative  china  and  glassware.  An  immaculate  production  prof^usMl 
illustrated.  An  arbiter  of  “  style  I 

Subscription  Terms  ;  1  yr.  £2.  I 

PETROLEUM.  For  the  petroleum  tcchnolomst.  Production,  Drilling,  Refiniii|A  | 
Distribution,  Storage  of  Oil  and  Oil  By-Products,  Petroleum  Chemicals  and  [5erivativear^  E 


Subscription  Terms  :  1  yr.  £2.  10. 

CHEMICAL  A  PROCESS  ENGINEERING.  A  monthly  international  review  of  chemiai 
plant  and  operations  for  all  industries.  > 

Subscription  Terms  ;  I  yr.  £2.  10. 

FIBRES.  A  monthly  Review  devoted  to  the  Natural  and  Synthetic  Fibres  and  their  use  ia 
Textiles,  Cordage,  Brushes,  Hosiery,  Tyre  Cords,  Boards  and  other  manufactures. 

Subscription  Terms  :  1  yr.  £2.  10. 


MUCK  SHIFTER  A  PUBUC  WORKS  DIGEST.  The  role  of  the  civil  engineer  ia 
overcoming  and  utilising  the  forces  of  nature  to  the  service  of  man,  and  a  digest  written  ia 
English  of  all  the  latest  European  and  Eastern  practice. 

Subscription  Terms  :  1  yr.  £1.  10. 

ATOMICS  (and  Atomic  Technology).  The  first  **  atomics "  journal  in  the  old  world. 
Explains  the  application  of  atomics  to  indiutry.  Essential  to  progressive  firms  in  all  branches 
of  industry. 

Subscription  Terms  :  1  yr.  £3. 

BUILDING  MATERIALS  AND  FLOORS.  News  covers  all  types  of  Building  Materials 
from  traditional  materials  like  stone,  brick,  timber,  glass  and  plaster  to  the  newer  processed 
and  synthetic  materials  like  steel,  concrete,  non-ferrous  metals,  various  types  of  building 
board  and  all  the  latest  methods  of  floor  construction. 

Subscription  Terms  :  I  yr.  £2. 

AUTOMATION  PROGRESS.  Specifically  desired  to  meet  the  demand  for  complete 
coverage  of  automatic  production  and  control  equipment. 

Subscription  Terms  ;  1  yr.  £2.  10. 


TEXTILES  IN  INDUSTRY.  A  Monthly  Review  devoted  entirely  to  the  industrial 
applications  of  fibres,  yams  and  woven  textiles.  Read  by  men  in  all  industries  who  are 
interested  in  knowing  about  this  fast-expanding  role  textiles  are  playing  today. 


Subscription  Terms  ;  1  yr.  £1.  10. 

DAIRY  ENGINEERING.  An  independent  technical  journal  renowned  for  its  outspoken 
editorial  comment  and  authoritative  scientific  and  technical  information.  It  is  of  paramount 
interest  to  all  concerned  with  the  production,  processing  and  distribution  of  milk  and  dairy 
products. 

Subscription  Terms  ;  1  yr.  £1.  10. 


9  EDEN  STREET,  LONDON  N.W.1,  ENGLAND 


Sweet  they  may  be,  or  bitter,  for  corrugated 
cases  are  equally  adept  at  carrying  jam  or  beer.  They 
take  one  shape  to  supply  sauce  to  the  village  store, 
another  to  deliver  a  cathode-ray  tube  safely  to  Hong 
Kong.  Their  diversity  is  part  result,  part  inspiration 
of  the  great  growth  of  demand  by  manufacturers. 
But  corrugated  cases  do  not  rest  on  their  laurels  — 


the  future  holds  greater  diversity  still.  A  further 
stimulus  to  diversity  has  been  the  merging  of  the 
corrugated  case  interests  of  Bowaters  with  the  manifold 
packaging  activities  of  the  Eburite  Group  of  Companies. 
Users  of  packaging  can  now  take  full  advantage  of 
the  pooled  experience  and  manufacturing  and  marketing 
resources  of . . . 


BOWATER-EBURITE  LIMITED 


M.\1R 

TONI. 


GLENOATA 


BKCUnS 


10  PACKin 


VAT 


69  ^ 


The 


uses 


THESE  ARE  NOBLE  MUSHROOMS 


diversity 


SENIOR  StkVICF 


CiGAKFTTES 


jm.E 

JELLIES 


SOUTHERN  SALES  OFFICE:  SCOTTISH  SALES  OFFICE: 

Park  Royal  Road,  North  Acton,  London,  N.W.IO.  Cloberheld  Factory,  Milngavie,  Scotland. 
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with  ISandvik  on  the  menu 

of  the  Food  Manufacturer! 


Wherever  food  is  handled  in  bulk,  whether  for  packing, 
preparing  for  cooking  or  processing  etc.,  SANDVIK 
Stainless  Steel  Band  Conveyors  provide  maximum 
cleanliness  and  hygiene  and  help  considerably  to  speed 
up  production.  We  should  welcome  a  discussion 
regarding  YOUR  particular  problem. 


Sandvik 

STEEL  BAND  CONVEYORS  LTD. 

DAWLISH  ROAD.  SELLV  OAK,  ■IRHIN6HAM,  19 
Ttkphoiw:  MIy  Oak  1113-4>5  Takgrams:  Simplicity,  I’ham. 

A  F.M.  DIVISION 


/Constant  ’Research 


e  consistent  accura 
of  every  ^ 
closure*  4 


ensures 


Tht  Closure  Division  of  The  United  Glass  Bottle  Manufacturers  Ltd  ■  '«  i\^iii  i  « 

LONDON,  W.C.2  Ttl:  GERRARD  MM  (It  IInm)  «»*•:  KORKANSEAL,  LISQUARE,  LONDON 
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Hold  at  1020° 
for  10  seconds ! 


From  dark  red  to  dazzling:  white,  the 
colour  of  a  heated  material  gives  a 
rough  and  ready  indication  of  its  heat. 
Electro-heat  is  never  rough  but  it 
is  always  ready— ready  to  bring  the 
workpiece  to  an  exact  temperature  for 
an  exact  period  of  time.  And  all  the 
heat  goes  into  the  job,  not  into  the 
surrounding  atmosphere— which  is  one 
of  the  reasons  why  electro-heat  is  so 
economical  for  precise  heat  treatment. 

In  every  industry,  for  scores  of 
applications,  electricity  means  higher 
productivity. 


Electricity  for  Productivity 

Ask  your  elbctricity  board  for  advice  and 
information,  or  get  in  touch  with  E.D.A.  They 
can  lend  you,  without  charge,  films  about  the 
uses  of  electricity  in  industry.  E.D.A.  are  also 
publishing  a  series  of  books  on  Electricity  and 
Productivity.  Titles  now  available  are :  Electric 
Resistance  Heating,  Electric  Motors  and  Controls, 
Higher  Production,  Lighting  in  Industry,  and 
Materials  Handling.  Price  8/6,  or  9/-  post  tree. 


•ritlsh  ■lectrical  Development  Aeeoclatlen 
2  Savoy  Hill,  London,  W.C.2 
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These  Hygienic  Nesting  Containers  with  one-piece  pressed 
Aluminium  bodies,  are  specially  designed  to  effect  the  maximum 
saving  of  space  during  transport  and  storage.  When  not  in  use, 
they  can  be  nested  in  only  one  third  of  the  space  occupied 
when  full. 

Internal  top  dimensions  are  23^'  x  14^*  and  the  effective 
depth  is  8".  Available  in  two  gauges,  the  14  gauge  weighing  81bs. 
and  the  16  gauge  6^  lbs.  and  are  eminently  suitable  for  the 
carriage  of  foodstuffs.  Fitted  with  Aluminium  lids. 

WARWICK  PRODUaiON  COMPANY  LTD 

IN  ASSOCIATION  WITH  ALHIN  LIMITED  STOKI  POCIS  •  tUCKS 
•IRMINGHAM  ROAD.. WARWICK  TELEPHONE:  WARWICK  692-696 
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GLASS  CONTAINERS 


NATIONAL  GLASS 
WORKS  (YORK)  LTD. 


FISHERGATE,  YORK  Tel  YORK  23021 
ALSO  AT  :  lOS  HATTON  GARDEN.  LONDON.  E.C.I. 
Tel  HOLBORN  2146 


"It  seems  strange  to  hear  so  much  emphasis 
on  automation  and  automatic  jactories  capable 
o1  producing  goods  with  little  or  no  human 
intervention  ....  when  in  many  jactories  one 
would  be  hard  put  to  find  a  simple  Recorder  oj 
any  type  ....  There  is  probably  still  no  more 
fertile  ground  for  the  application  of  instruments 
and  Automatic  Control.  Even  with  the  best  will 
in  the  world,  the  finest  engineer  cannot  get 
the  best  ultimate  results  without  instrumentation. 

From  a  papor  by  R.  Claro.  B.Sc.  of  N.I.F.E.S. 


It  is  for  the  thousand  and  one 
processing  and  heat  treatment 
applications  that  the  extensive  range 
of  Drayton  automatic  controls  is  so 
particularly  valuable.  The  outstanding 
feature  is  that  each  and  every 
regulator  is  essentially  right  for  its 
specific  job  . . .  sound  in  principle 
and  design,  accurate  and  reliable  in 
performance,  never  too  elaborate 
for  the  requirements. 

Correct  selection  of  control 
equipment  is  the  important  i 

thing.  We  can  advise  on  this  W 
from  the  widest  experience  £ 
of  applying  automatic  i 

control  to  most  industrial 
heat  processes. 


Drayton  “Dial  Set" 
regulators  controlling 
McKinnon  cooking  retorts 
at  Beecham  Foods  Ltd. 


DRAYTON 


^rite  for  the  Drayton  Catalogue.  AC22 

THE  DRAYTON  REGULATOR  &  INSTRUMENT  CO.  LTD.,  WEST  DRAYTON,  MIDDLESEX.  (West  Drayton  2611) 
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More  New  Zealand  Spray  Skim  Milk  Powder  will 


shortly  be  available  on  the  United  Kingdom  market. 


Several 


NEW  FACTORIES 


commenced  production  of  both 


ANCHOR  and  FERNLEAF 


Milk  Powders  on  August  ist,  1956 


The  world  demand  for  these  two  excellent  powders 
is  rapidly  increasing,  and  this  additional  production 
will  help  to  meet  it. 


MILK  PRODUCTS  (N.Z.)  LTD. 


Bush  Lane  House  *  Bush  Lane  •  Cannon  Street  *  London  EC4 

Telephones:  MINcing  Lane  9531/4 


Branch  Office :  87  Lord  Street,  Liverpool  2.  Central  0611 


Sole  Distributors  for 

ANCHOR  and  FERNLEAF  NEW  ZEALAND 
MILK  POWDERS  IN  UNITED  KINGDOM  and  EUROPE 
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You  11  nnd  mechanical 
handling  easier  on 
these  smooth,  level 
Stelcon  Floors” 


Modem  mechanical  handling  vorks  best 
when  floors  are  smooth  and  even.  You  can  carry 
maximum  loads  without  mishap.  That’s  why  more 
and  more  industrial  concerns  are  installing  Stelcon  Floors  — 
they  like  things  to  run  smoothly  all  the  time. 

Stelcon  Anchor  Steel  Plates  and  Steel  Clad  Flags  also 
provide  dustless,  hygienic  floors  of  great  strength 
and  durability.  Full  details  sent  on  request. 


YouHl  find 

FLOORS 

in  every  industry 
—  everywhere 


To  satisfy  the  require¬ 
ments  for  anon-dusting, 
level  surface,  Stelcon 
Anchor  Steel  Plates 
were  chosen  for  the  floor 
of  their  new  Strip  Mill 
by  Messrs.  Firth 
Vickers  Stainless  Steels 
Ltd.,  Sheffield. 


STELCON  ONDUSTRIAL  FLOORS)  LTD.,  CLIFFORD’S  INN,  LONDON,  E.C.4.  TELEPHONE:  CHAncery  9541 
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ror  sure 
protection 


canned 

^  foodstuffs 


uer  THAT  COUNTS 


Yet  another  addition  to  the  Coates 
range  of  Preservex  lacquers.  The  Lacquer 
to  guard  against  blown  cans,  can  corrosion, 
and  sulphur  staining — in  fact,  to  be  recom¬ 
mended  for  all  types  of  canning. 


PRESERVEX 

UNIVERSAL  LACQUER 


COATES  BROTHERS  INKS  LIMITED 


EASTON  STREET.  ROSEBERY  AVENUE.  LONDON.  W.C.I.  «RVI  m  PKINTING  WMif 
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The  UNITED  INDIGO  &  CHEMICAL  C°  L™ 

HEAD  OFFICE:  MANCHESTER  4 

WORKS:  BLACKBURN  •  LEEDS  •  HUDDERSFIELD  •  PAISLEY  •  BOSTON,  USA. 
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for  the  hygienic 
handling  of  food 


0N(  Of  TH(  WIOC  RANCE  Of 

BRABY 

RROOUCTS 


FREDERICK  BRABY  &  COMPANY  LIMITED 

ASHTON  GATE  WORKS.  BRISTOL.  3.  telephone:  BRISTOL  M04I 
>  OTHER  FACTORIES  AT:  London  Works.  Thames  Road.  Crayford.  Kent,  telephone:  Bexleyheath  7T77 
Havalock  Works.  Aintree,  LivcrpooL  10.  telephone:  A  intree  1721 
Eclipse  Works,  Petershill  Road,  Glatfow.  N.  telephone:  Springbum  SISI 
And  Falkirk 

OTHER  offices:  3S2-3M  Euston  Road,  LoMbw.  N.W.l  (Head  Office),  telephone:  EUSton  3456 
1 10  Cannon  Street,  London.  E.C.4  (Export),  telephone:  MANskm  House  6034 
Queen's  Buildings.  10  Royal  Avenue,  Belfast,  telephone:  26509 
Palace  Street,  Plyaooth,  telephone:  62261 


Braby  Aluminium  Alloy 
trays  are  supplied  with 
or  without  ventilating 
louvres  or  with  slotted 
bottoms  for  draining. 
Pressed  lids  and  perfora¬ 
ted  false  bottoms  are 
available  if  required  with¬ 
out  interfering  with  the 
stacking  facilities. 


Supplied  in  two  sizes 
20"  X  IS"  X  6"  deep,  capacity  1660  cu.  in. 
18"  X  13"  X  5"  deep,  capacity  1000  cu.  in. 
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— ^  New  Bliss  Automatic  Strip  Feed  Press 

wHI  deliver  more  tlion  300  strokes  per  minute ! 


bar  is  driven  by  crank  instead  of  lever — and  has 
adjustable  fingers;  a  bigger  bolster  plate;  no 
idle  strokes  between  strips,  if  desired;  slide 
stops  instantly  at  top  of  stroke. 

You’ll  want  to  know  more  about  these 
developments.  For  complete  details,  write, 
wire  or  phone 


From  the  ground  up,  it*s  been  engineered  to  slash 
maintenance  needs  and  boost  production  speeds. 

You  wanted  speed  in  your  strip  feed  presses — 
reliable  speed  !  And  here  it  Is:  to  300  strokes 
per  minute  (or  more,  depending  upon  can  size), 
more  than  18,000  strokes  per  hour  all  day  long 
— without  time-wasting  stoppages  for  readjust¬ 
ment  and  repair. 

One  of  the  major  features  of  the  new  Bliss 
press  is  its  precision  counter-balanced  crank¬ 
shaft  and  feed  bar  crank  which  holds  vibration 
to  an  almost  irreducible  minimum  and  thereby 
permits  smooth,  quiet  operation  at  high  speed. 

Other  features :  combination  disc  friction 
clutch  and  brake — permits  instant  starting;  feed 


E.  W.  BLISS  (ENGLAND)  LTD. 

CITY  ROAD  •  DERBY 

Telephone:  DERBY  45801 

London  Office: 

2  3  THE  SANCTUARY.  WESTMINSTER.  S.W.I 

Takphone:  ABBEY  3651 


on  your  machine  is  more  than  a  name  . . .  it*s  a  guarantee 


SiAMERS 


FLANGERS 


xl 
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a  buyer  of  corrugated  fibreboard 

cases  and  fitments  you  will 
rightly  demand  the  best  at 


a  competitive  price. 


That’s  where  Cooks  can  help  you  ...  an 
independent  manufacturing  company,  backed  by  a 
wealth  of  experience  and  a  completely  up-to-date 
re-equipped  factory  .  .  .  we  offer  a  new 


personal  service  to  industry — 
protection  plus  for  your 

product.  Bring  your  packaging 
problems  to 


COOKS  CORRDGATED  CASES  LTD. 


HATFIELD  ■  HERTS 


Telephone:  HATFIELD  2323  (5  lines) 
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Life  at  work,  and  one’s  hours  of  gaiety  and  like  a  wall.  They  blur  the  objects  that  can  be 


1 

i 

leisure.  “Insulight”  Hollow  Glass  Blocks 
let  in  light  like  a  window  —  but  a  softer, 
diffused  light.  Yet  they  preserve  privacy 


seen  through  ordinary  glass.  They  reduce 
noise  almost  to  quietness.  And,  like  a 
wall,  they  keep  rooms  insulated  and  warm. 


'INSUram'  HOLLOW  GLASS  BLOCKS 


PILKINGTON  BROTHERS  LIMITED 

FOR  FURTHER  INFORMATION  ON  THE  USE  OF  GLASS  IN  BUILDING.  CONSULT  THE  TECHNICAL  SALES  AND  SERVICE  DEPT., 
ST.  HELENS,  LANCS.  (ST.  HELENS  4OOI),  OR  SELWYN  HOUSE,  CLEVELAND  ROW,  ST.  JAMES'S,  LONDON,  S.W.I.  (WHITEHALL  5672-6). 
SUPFUES  ARE  AVAILABLE  THROUGH  THE  USUAL  TRADE  CHANNELS. 

“  INSULIGHT  ”  Is  a  registered  trade  mark  of  Pilkington  Brothers  Limited. 
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for  vegetables 


THE  MOST  ADVANCED  HACHINE7,OF  ITS  KIND 
HAVING  AN  OUTPUT  OF  UP  TO  800  CANS  PER  MIN. 


Installed  by  leading  Canners  in  this  country, 
and  Australia,  Switzerland,  Belgium,  Cyprus. 


For  full  details  write  to: 

Mitchell  En|ineering  Ltd.,  Food  Machinery  Division,  The  Bridge,  Peterborough. 
R.  W.  Webster  &  Co.,  Ltd.,  Abbey  Ironworks,  Waltham  Crois,  Herts. 


the 

salt! 

.  .  .  by  the 
cheapest  and 
swiftest  route 


The  I.C.I.  Air  Discharge  vehicle 
carries  14  tons  of  salt.  It  is  equipped 
with  its  own  mr  compressor  and 
can  discharge  its  full  load — even 
to  the  upper  storeys  of  most 
buildings — in  about  an  hour. 


Write  for  our  booklet  giving  further  details 
of  this  new  streamlined  service  to: 


I.C.I.*s  new  bulk-delivery  vehicles  deliver  Pure  Dried  Vacuum 
salt  direct  to  your  storage  bins  —  the  cheapest  and  most 
hygienic  method  yet  devised.  The  salt  flows  straight  from  our 
silos  to  an  Air  Discharge  road  vehicle;  at  your  end  it’s  pumped 
by  compressed  air  into  your  own  silo  or  wet  storage  saturator. 
No  manhandling,  no  possibility  of  contamination. 

IMPERIAL  CHEMICAL  INDUSTRIES  LTD.,  LONDON,  S.W.1. 


B.S.4f 


xliv 
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Firmness 


7h§  rol9  of  shortonings.  Good  meat  pies  should  have  crusts 
with  rich  eating  qualities  and  the  necessary  firmness  to  with¬ 
stand  handling  without  bulging  out  of  shape.  To  a  great  extent 
this  depends  on  using  the  right  shortening.  Covo  and  Silkit 
are  pure  white  shortenings  with  the  correct  consistency  for 
machine  pro<ib«jipn  methods. 

These  high-g*«fle  CBC  shortenings  produce  good  handling 


paste— no  rj^  i-t  grease 
firm  that  retainfl 

dis^^on&  Tn^  use  of  thes^ 

S^jipeciaS^  fatijjM  nmt  i 
IjH^Bnck  a  — th 

^cuMiftjiy  with  ai^de  nag 


oiliness  —  which  results  in  a 
l^hape  without  sagging  or 
^  shortenings  imparts  short- 
me  criu4  wi^be  firm  and  dry. 

Ttgke  shortenings 

•qiilien)aUV9ur  experience 
the^^p^  we  have  dealt 
|WobI|pHphould  you  require 
tS,  d^M^diesitate  to  get  in 
or  it^fe/your  disposal.  Write 
‘ar  at^ny  time. 


Get  your  Fats  and  your  Facts 


its,  ice  cream, 
i  fat  to  meet 


CRAIGMILLAR  &  BRITISH  CREAM  ERIE  SX  I  M  I  T  E  D 

SUSSEX  HOUSE  •  QUEEN  STREET  •  LONDON  •  E.C.4  •  Telephone  :  CITy  6783 
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Whenever  a  power  drive  is  needed, 
there  is  a  BTH  motor  that  will  do 
the  job  efficiently  and  economically. 
In  industries  all  over  the  world, 
BTH  motors  are  helping  to  increase 


production.  Over  half-a-century’s 
experience  of  this  branch  of  electrical 
engineering  enables  BTH  to  offer  the 
motor  with  the  mounting,  enclosure, 
rating  and  performance  best  suited 
to  the  application. 


BTH  factories  are 
exceptionally  well  equipped 
to  make  both 
STANDARD  and  SPECIAL 
machines  in  large  quantities. 


COMPANY  LIMITED,  RUCBY,  ENGLAND 


A4669 


Mtmbtf  of  iht  ACI  group  of  tomponiu 
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PERMUTIT  Water  Softening  Plant 
ensures  clean,  bloom-free  bottles  . . . 


Consistent,  zero-softened 


water  is  essential  for  the 


efficient  and  economical 


operation  of  bottle  washing 
machinery  and  for  the  main¬ 
tenance  of  the  highest  stand¬ 


ards  of  bottle  cleanliness. 


These  are  among  the  many 
reasons  why  Permutit  Water 
Softening  Plant  Is  Installed  at 
this  most  modern  dairy. 


...of  the  South  Alordon 
Bottling  Plant  of 
EXPRESS  DAIRY 

For  further  details  please  write  to : 

THE  PERMUTIT  COMPANY,  LIMITED, 


Dept.  W.L.  227,  Permutit  House,  Gunnershury  Avenue,  London,  W.4.  Tel :  CHIswick  6431 
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Fillers  can  present  difficulties  at  awkward  times.  Lack  of  sterility 
at  this  point  can  be  very  expensive — in  fact  the  most  costly  of  all, 
because  by  the  time  the  trouble  is  discovered  much  of  the  actual 
‘product’  itself  may  have  become  contaminated.  You  can  be 
certain  of  perfect  sterility  if  you  use  B.H.C.  Quaternaries  backed 
by  the  B.H.C.  Service.  This  new  approach  to  sterilising  problems 
_  in  the  form  of  DECIQUAM  is  highly  active 
against  a  wide  range  of  micro-organisms 
including  yeasts  and  moulds.  Ask  for 
a  B.H.C.  Technical  Representative 
explain  the  many  advantages 
of  DECIQUAM — or  better  still  let  him  demonstrate 
in  your  own  plant.  Write  or  phone  TOD  A  Y. 


One  of  the 

BMC,  MULTI  +  GRADE 
QUATERNARIES 


‘20M' 

The  flnt  completely  rinteWe 
‘Quat’  in  the  worW,  yet  still 
retaining  the  fullest  sterilising 
qualities. 


DECIQUAT 

An  aqueous  solution  of 
DECIQUAM  which  offeis 
the  same  qualities  in  a  more 
easily  handled  form. 


THE  BRITISH  HYDROLOGICAL  CORPORATION 

COLLOIDAL  WORKS.  HIGH  PATH.  MERTON.  LONDON.  S.W.I9  Telephone:  LIBerty  1021  (4  lines) 

Asm  cited  Cempenit;  Colloidal  Oetergents  of  Australia  Ltd.,  Australia:  Chomical  Sorvkos  (rtf.)  Ltd.,  South  Africa,  Amsttrdam,  Brussels,  Copenhagen, 
Dublin,  Helsinki,  Johannesbuit,  Koibotn  Norway,  Lille,  Lyon,  Ober-WinterUiur  Switzerland,  faris,  Sydney 
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TEAR-STRIP  CASES 


A  new  opening"  method  for  taped,  glued  or  stitched-joint 
corrugated  or  hbreboard  cases  eliminating  costly  knife  damage. 

Rippatape  is  easily  and  inexpensively  applied  by  the  manu¬ 
facturer  to  the  inside  of  the  container  blank.  The  tear-strip 
action  operates  from  a  slot  situated  a  short  distance  from  the 
edge  of  the  container  blank.  When  the  tab  is  lifted  and  a 
continuing  pull  exerted,  ‘Rippatape’  cleanly  severs  its  way 
through  the  wall  of  the  case  along  a  line  determined  by  the 
placement  of  the  tape. 

Consider  the  many  advantages  of  using  Rippatape  Tear-Strip  Cases: 


notognplu  by  kind  permuskm  of  Empire  Dairies  Ltd. 


REDUCES  HANDLING  AND  LABOUR  COSTS 
SPEEDS  UP  RE-STOCKING  OF  COUNTERS 
EASY  AND  SAFE  TO  OPEN  . 

EASY  REMOVAL  OF  GOODS 
AVOIDS  REPLACEMENT  CLAIMS 
HANDY  RE-USE  OF  CASES 

RETAINS  THE  FULL  STACK  STRENGTH  OF  THE  CASES 


The  trend  is  to  ease 
and  speed  packag¬ 
ing  ...  so  take 
advantage  of  the 
many  advantages 
offered  by  this 
modem  Rippatape 
Tear-Strip  opening 
method. 


nhmniinc  (he  cue  of  opening 
SipMUpc  Tear-Sirip  coouiacn 
proouced  for  Empire  Dairia  Ltd. 
Tkeu  new  eonlaincn  have  been 
■pedAcalljr  dcaignad  to  aiaitl  the 
Vide  to  facilitata  the  euy  bteak- 
down  of  pata  of  butter  into  two 
leparatc  uniti. 


Contact  your  case 
manufacturer  with¬ 
out  delay  for  further 
information. 


P.  P.  PAYNE  &  SONS  LIMITED 


Htee  Offkt  a  I  .  IwCee  Officr  4  SJiewream 

H4T0N  ROAD,  NOTTINOHAH  I  RUSH  HOUSI,  LONDON,  W.C.  1 
Tatepkaaa:  NOTTINOHAM  *4441  I  Telapbana  TIMPLI  BAR  t«44 


Problem  No.  4 


Heavy  condensation  through  super-saturated  air 


In  industries  such  as  Tanning,  Cleaning,  Textiles,  Canning,  etc.  certain 
processes  result  in  large  quantities  of  steam  being  released  into  the 
building  where  the  plant  is  housed.  This  may  happen,  either  con¬ 
tinuously,  or  at  a  set  point  in  the  processing  cycle.  Generally,  owing 
to  the  nature  of  the  processes  the  steam  cannot  be  trapped  at  source 
with  the  result  that  the  humidity  of  the  atmosphere  is  raised,  working 
conditions  become  unpleasant,  output  is  reduced,  and  the  number  of 
accidents  and  mistakes  tends  to  rise.  Also  the  steam  condenses  on  the 
structure,  corroding  and  destroying  paintwork.  In  winter  this  condition 
is  still  further  intensified.  This  is  a  common  problem  that  Colt  have 
often  met  and  overcome  in  their  work  for  over  9,000  major  industrial 
and  commercial  organisations. 

Whatever  your  problem,  be  it  heat,  fumes,  smoke,  steam  or  condensation, 
Colt  can  cure  it. 


A  combination  of  Colt  SR  and  CO  ventilators  and 
mechanical  inflow  units  (with  heater  batteries)  were 
recommended  when  G.  H.  Norton  consulted  Colt 
prior  to  the  reconstruction  of  their  Dye-house.  Now, 
despite  the  fact  that  open  dye  vessels  are  used,  the 
Internal  temperature  Is  maintained  at  20°  F  above 
the  outside  temperature  and  the  relative  humidity  at 
70180%.  Even  more  important,  the  new  system 
completely  clears  the  atmosphere  within  three 
minutes  of  the  close  of  the  dyeing  cycle. 


Send  for  Free  Manual  on  Colt  Ventilation  to  Dept.  V4I11 


COLT  VENTILATION  LTD  •  SURBITON  •  SURREY 
TELEPHONE:  ELM  BRIDGE  6511  (10  lines) 


V.S.A.  Subsidiary:  Colt  Ventilation  of  America  Inc.,  Los  Angeles. 

Branches  at:  Birmingham,  Bradford,  Bridgend  (Clam.),  Bristol,  Coventry,  Agents  in:  Australia,  Belgian  Congo,  Canada,  Cyprus,  India,  Indonesia, 
Dublin,  Edinburgh,  Glasgow,  Liverpool,  London,  Manchester,  Madagascar,  Malaya,  Mauritius,  New  Zealand,  Pakistan,  Portugal, 
Newcastle-upon-Tyne,  Sheffield,  and  Warwick.  North  and  South  Rhodesia,  and  South  Africa. 
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Seal  your  pack  with  “  Viskrings  ”  and  establish  confidence 
between  you  and  your  consumer.  YOU  can  be  confident 
that  your  bottling  will  reach  the  consumer  perfect  and  intaa. 
The  CONSUMER  will  be  confident  that  the  contents  are 
genuine  and  as  expected — a  fine  product,  perfectly  presented. 
Seal  all  stoppered  and  screw-capped  bottles  with 
“  Viskrings  ”.  There  is  a  “  Viskring  ”  to  fit  every  bottle  neck, 
available  in  a  wide  range  of  colours.  “  Viskrings  ”  can  be 
printed  with  your  brand  symbol.  Send  your  container 
complete  with  primary  closure  to  us  for  fitting.  We  will 
return  it  with  samples  and  quotations  for  any  quantity. 


•  “  Viskrings  ”  can  be  applied  rapidly  by  hand — no 
machinery  is  necessary. 

•  They  are  self-adjusting. 

•  They  prevent  the  blowing  or  riding  of  stoppers. 

•  They  prevent  the  movement  of  screw  caps  once  they  are 
tightened. 

•  They  afford  protection  for  branded  products  and  reduce 
pilferage  and  evaporation. 

•  CELLULOSE  CLOSURES  .  .  .  Contain  No  Metal  . 
Require  No  Adhesive. 


the  viscose  development  CO.  LTD. 

41  CHANCERY  LANE,  LONDON,  W.C.2  chaim^  am 
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.As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a, hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


BRITISH  BELTING  &  ASBESTOS  LIMITED  •  CLECKHEATON  •  YORKSHIRE 
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The  inks  and  enamels  for  Venesta 
Collapsible  metal  tubes  are  carefully 
formulated  and  stoved  to  ensure  that 
they: — 

I  retain  their  high  gloss. 


[VENESTi 


2  withstand  extremes  of  temperature. 

3  are  flexible  to  avoid  cracking  and 
flaking. 


4  resist  chemical  attack  by  the 
contents. 


5  permit  accurate  colour  matching. 

The  most  modern  equipment  and  pro¬ 
duction  techniques  are  employed  at  the 
new  Venesta  Tube  Factory.  A  compre¬ 
hensive  Laboratory  and  Technical  De¬ 
velopment  Service  is  available  to  you. 


A  proiuet  tht  Vmuta  Packaging  Division 


venesta  LIMinO  .  PACKAGING  DIVISION 


TtIcphoiM:  CENtral  3040 

TJ<.92U 
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RITESPEED  GEARED  MOTORS  &  REDUQION  GEARS 


front  fractional  up  to  8o  h.p, 
(Standard  units  up  to  20  h.p.  from  stock) 


^  WRITE  FOR  PUBLICATIONS  5329/14  and  533°/ M 
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• . .  in  fact  we  make  gears  of  all  types — worms,  double 
helicals,  etc. — for  powers  up  to  3,500  h.p. 


Many  people  are  content  to  jog  along  with 
old-fashioned  methods.  But  if  you 
.  really  want  to  get  somewhere  with  your 
■  production  drive,  you  must  put 

your  power  properly  to  work.  We  will 
help  you  with  our  unrivalled  range  of 
up-to-the-minute  power  transmission 

products.  Please  get  in  touch  with 
us  or  your  nearest  Crofts  Branch. 


Brancha  m:  Btifatt,  Birtmntham,  Bristol,  Cardiff,  DubHn,  Glasgow,  Lsids, 

Uvtrpool,  London,  Manchttter,  NtweattU,  Northampton,  Nottingham,  Shtffuld,  Stoht 


if  for  speedy  attention  ring  Bradford  65251.  Ext.  34 


CROFTS  (ENGINEERS)  LIMITED,  BRADFORD  3 

POWER  TRANSMISSION  ENGINEERS 

Tel.:  63251  (20  lines)  Grams.:  'Crofters  Bradford  Telex'  Telex  51-426 


TRANSPARENT  ACETATE  FILM 


LAMINATED  PACKS.  Tough,  printable,  water- 
resistant  ‘Clarifoil*  is  ideal  for  lam^ting  to  card, 
metal  foil  or  other  plastic  films.  ‘OarifoU*  is  being 
used  more  and  more  for  the  colour-brilliant  packs 
of  to-day’s  top  sellers. 


WINDOW  CARTON.  It’s  crystal  clear  why  so 
many  leading  manufacturers  choose  ’Clarifoil’  for 
window  cartons  with  a  sparkle.  It  opens  a  brilliant 
new  window  on  sales  I 


Chit0  Saehtt  modt  bf 
t.  S,  a  A,  Rob  tf  on  Ltd.,  Milo 
SocHoi  mad  br  B  own,  B  bby  It 
C  I  toft,  b  otK>  of  tht  Mttol 
B.  •  Com  lony,  Itifors  Rio  J 
W .  dow  Cat  tun  mode  br  / 

•  um  fauntrt  Ltd.  / 


Plastics  Division,  Celanese  House,  Hanover  Square,  London.  W.l  Mayfair  8000. 
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an  extensive  range- 

of  HIGH-SPEED  CENTRIFUGALS 

for  rapid,  hygienic  food  processing 
made  of  suitable  corrosion  resisting 
materials 


SONS  LTD.,  HUDDERSFIELDj, 


THOMAS 


BROADBENT 


PhoM :  5530/5  Gram$ :  BROADBENT,  Hudd»nfhU 
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Broadbent  high  duty 
sugar  centrifugals 
in  a  modern  sagir 
factory. 


Over  90  years  experience  in  the 
specialised  field  of  centrifuging 
enables  us  to  recommend  the  most 
satisfactory  equipment  for  increasing 
your  production 


NUnMO 
TOMATO  PUREE 
CONDENSED  MILK 
MAYONNAISE 
ANCHOVY  PASTE 
CHEESE  SPREAD 

MUTAVECETAilE 

EXTRACTS 

KHCHUPS 

VITAMIN 

ADDITIVES 

CTC. 


The  well  dressed food  product 


IS  ALWAYS  IN  DEMAND 


a  pack.  Contents  last  indefinitely,  protected  against 
drying  out  and  contamination.  Tubes  are  light  yet 
strong,  giving  maximum  contents  for  minimum 
bulk.  Their  initial  cost,  including  cap,  liner  and 
printed-on  label,  is  moderate ;  and  quick  automatic 
filling  and  closing,  and  reduced  breakages  and 
freightage  charges  all  help  keep 
down  production  costs. 

Above  all,  TUBES  SELL  MORE. 


Collapsible  metal  tubes  combine  eye-appeal  . . . 
utility  . . .  and  novelty.  They  offer  a  tremendous 
sales  Impetus  to  whatever  food  product  Is  first 
in  its  field  with  this  new  idea  in  food  packaging. 
Thot  product  could  bo  yours.  Why  not  talk  to 
H.  G.  Sanders  about  it  ? 

Tubes  for  food  packaging  offer  a  variety  of  advan¬ 
tages— to  the  housewife  and  to  you.  They  are  handy 
and  economical,  providing  an  applicator  as  well  as 


Packaging 

Exhibition 


FOOD  PACKAGING  IN  TUBES 

Technical  advice  and  co-operation  on  any  tube-packaging 
project  freely  available.  Please  write  or  telephone : 


STAND  No.  1 2.  Row  6C 
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THE  AMAZING  SUCCESS 


OF  WINNING  AND  HOLDING  THE  GOODWILL  OF 
ALL  FOOD  MANUFACTURERS  WHO  HAVE  TRIED 


DEHYDRATED  VEGETABLES 
AND  MEATS 


MORE  THAN  CONFIRMS  OUR  BELIEF  THAT  NO 
BETTER  DEHYDRATES  ARE  BEING  MADE  TODAY 


ONCE  YOU  HAVE  TESTED  ANY  OF  OUR 
38  VARIETIES  OF  DEHYDRATED  PRODUCTS 
YOU  WILL  AGREE  THAT  THIS  LEADING  POSITION 


-AMONG  ALL  FIRST  GRADE  DEHYDRATES 


IS  WELL  DESERVED 


I 

j 


DEMBY  HAMILTON  &  CO.  LTD 

25  MONUMENT  STREET,  LONDON,  E.C.3 

Telephone:  MANSION  HOUSE  5106  &  4271  Telegrams:  BUCEPHALOS  BILGATE  LONDON 
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i  h.p.  Variator  with 
940  or  1440  r.p.m. 
English  Electric  Motor, 


Regional  Offices : 

LONDON :  59  Park  Road  North,  Acton,  W,3. 
Telephone  :  Acorn  7150. 

SCOTLAND:  P.O.  Box  No.  I,  Clarkston,  Glasgow. 
Telephone  :  Busby  2738. 

MIDLANDS :  Much  Park  Street,  Coventry. 

Telephone  :  Coventry  63091. 

YORKSHIRE :  46  Park  Square,  Leeds  I . 

Telephone  :■  3- 1 1 46. 
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Head  Office : 

ALLSPEEDS  LIMITED 
OAKENSHORE  WORKS 
CLAYTON-LE-MOORS 
ACCRINGTON,  LANCS 

Telephone : 

Accrington  3214  (3  lines) 


4  GEARLESS 
GEARBOX 


•  STEPLESS 
SPEED  VARIATION 


•  FINGER  TIP 
CONTROL 


•  CONSTANT  H.P. 
b.h.p.  to 
14  b.h.p. 


•  VIBRATIONLESS 
AND  SILENT 
PERFORMANCE 


•  OUTPUT  SPEED 
RANGES:  — 

'li  to  3  X  input 
Min.  I  to  9  r.p.m. 

Max.  800  to  7200  r.p.m. 


Taper-Lock  has  already 
revolutionised  engineering 
practice.  Fitting  a  pulley  to  a 
shaft  no  longer  requires 
laborious  key  filing  and  'trial  and 
error’  methods.  Taper-Lock 
gives  a  vice-like  grip  simply  by 
turning  two  screws. 

Ask  your  nearest  Fenner  branch 
about  Taper-Lock.  A  Fenner 
engineer  will  explain  this  ‘one 
minute  revolution’  and  how  it 
applies  not  only  to  V-Belt 
Pulleys  but  also  to  chain 
sprockets,  flexible  couplings  and 
weld-on  hubs — with  the  same, 
interchangeable  bushes. 


Made  and  sold  exclusively  by 

J.  H.  FENNER  &  CO.  LTD.  HULL 

Branches  at  Belfast,  Birmingham,  Burnley,  Cardiff,  Cleckheaton,  Glasgow,  Hull,  Leeds,  Leicedft 
Liverpool,  London,  Luton,  Manchester,  Newcastle,  Nottingham,  Sheffield,  Stockton,  Stoke. 

LARGEST  MAKERS  OF  Y-BELT  DRIVES  IN  THE  COMMONWEALTH 
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BE  UP 
TO  DATE 
AWD  FIT 

TAPER- 

LOCK 

BUSHES 


1 

] 

I 

1= 

i 

1 


ality  Produc 

Jbp  QuaUttf  Q 


j  **The  casing  that  breathes** 

1  Prepared  meats,  hams,  sausages,  look 
better,  sell  better  and  are  hygienically 
protected  when  displayed  in  Visking 

I  casings.  Crystal-clear,  colourfully 
transparent,  or  opaque,  Visking  casings 
are  printed  in  colour  for  improved  dis¬ 
play  appeal.  See  for  yourself  how  much 
better  your  own  products  look  when 
‘Vbking  ’  packed.  Our  Representative 
will  call  to  give  you  a  demonstration. 

VISKASE  LTD  •  40  CHANCERY  LANE  •  LONDON  W.C.2  •  Telephone:  CHAncery  8111 
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VISKASE 

YISKIMe(^ 

“VISKING  "  IS  THE  REGISTERED  TRADE  NARK  OF  THE  VISKING  CORPORATION 


ALHA  WORKS  •  RASBOTTOM  STREET  •  BOLTON 

PHONE:  BOLTON  S83I-2  GRAMS:  HUNT  5831  BOLTON 


A  sound  and  reliable 
machine,  precise  in  every 

part,  it  is  the  product  of  intensive 
experiment  and  test  and  is  guaranteed 
for  3  years  against  faulty  material 
and  workmanship.  The  totally  enclosed 

^  h.p.  Motor  is  fitted  with  ballraces.  Totally 
enclosed  Gear  Case  forming  an  oil  bath 
for  the  Reduction  Gears.  Lubrication  is 
entirely  automatic  throughout. 


The  John  Hunt  range 
of  equipment  includes 
“  Little  Champion”  Pie 
and  Tart  Machines, 
“  Duratax”  Cake  Mixers, 
Dough  Mixers,  Electric 
Potato  Peelers,  Pastry 
Rollers,  Hand  and 
Power,  etc. 

Full  details  on  request 


WRITE  FOR  ILLUSTRATED  LEAFLET  TO: 

JOHN  HUNT  (BOLTON)  LIMITED 


Ixii 
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THE  BUSY  BEE  FROM  S&C 

One  of  the  powers  that  bee—‘ 
that^s  me 


says 


Mine  is  the  power  that  drives  much  of  the  finest  plant  in  this 
country — and  the  power  behind  some  of  the  finest  electrical 
appliances  as  well. 

Install  me  in  your  factory  and  you’ll  find  me  one  of  the  liveliest 
workers  on  the  payroll.  And  if  you  sell  powered  machines  put 
me  in  them  also.  Your  customers  will  like  to  see  my  good  name 
added  to  yours.  They  know  a  good  fractional  too  ! 


G.E.C.  Fractionals  give  you  the 
advantage  of  famed  G.E.C.  reliability 
at  no  extra  cost.  They  are  available  in 
all  standard  ratings  and  with  a  full  range 
of  mountings. 


THE  GENERAL  ELECTRIC  CO.  LTD.,  MAGNET  HOUSE,  KINGSVIAY,  LONDON,  W.C2 
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There  are  hares 


and  hares 


XF  speed  is  the  need  the  choice  is  obvious.  The  same  thing  applies  to  adhesives. 
You  should  choose  one  made  specifically  for  the  job.  A  cold  adhesive,  of  course.  But 
that’s  not  all.  You  want  to  be  sure  it’s  one  that  will  increase  output  and  decrease  costs. 
One  that  will  reduce  stoppages  and  spoils.  There’s  something  more,  too. 

Duche  &  Knight  make  a  complete  range  of  Keystone  Brand  Adhesives  designed 
solely  for  carton  sealing.  What’s  more,  with  Keystone  you  not  only  get  the  grade  for 
your  Trade — you  also  get  the  right  formula  variation  for  your  particular  machine. 
Consider  the  advantages  of  these  adhesives: 


No  odour — no  tainting. 

Adequate  penetration  — 100%  bond  on  all  types  of 
board. 

Setting  time  matched  to  your  machine. 

Unaffected  by  variations  of  temperature  and  humidity. 
Laboratory  control  of  every  batch  ensures  constant 
standard. 

Indeed,  these  Keystone  Adhesives  give  cartons  a  seai 
of  excellence. 


Not  only  right  for 
your  Trade— but  also  right  for 
your  MACHINE! 


DUCHE  &  KNIGHT  LTD. 

LONDON,  E.I6  Tel.:  ALBeri  Dock  I4i<4 

**  Keystone  *’  it  the  registered  trade  mark  of  all 
Duche  &  Knight  Glues  and  Adhctivea. 


There’s  a  ICEYSTONE  grade 

for  every  trade 
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N£IA/ 


H4/VJ/VTf^ 


Particle  sizing  can  be  changed  in  seconds 
while  the  machine  is  in  operation. 

Hourly  outputs  35/70  lbs.  per  horse  power. 

10®F.  Maximum  temperature  rise. 

Products  ground  to  300  mesh  B.S.S.  and  finer. 

Easy  to  dismantle  and  clean. 

100%  dustless  operation  with  Mikro  Fil  Unit. 

Free  test  laboratory  service  with  demonstra¬ 
tions  at  Bristol  and  Cologne,  Germany. 


BRAMIGK  6l  COMPANY  LTD 


Mikro  House,  15  Creechurch  Lane,  London,  E.C.3 
AVEnue  4822-5 

Excluiive  Manufacturing  Licencees  for  Vulverising  Division, 
Metals  Disintegrating  Company  Inc.,  Summit,  New  Jersey,  U.S.A. 
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fining  UluttraUd 
F4I050I1 


You'll  he  glad  it's  . . . 

#  Ea4:h  fitting  is  the  result  of  the  closest  collaboration 
between  expert  designers  and  lighting  engineers. 

#  Each  fitting  is  made  to  rigid  factory  standards  for 
long  arduous  service. 

•  Opercuing  efficiency  is  guaranteed  because  the  control  gear 
and  tubes  are  made  within  the  G.E.C.  organisation. 

•  Consult  your  contractor  for  the  most  suitable 
G.E.C.  fittings . . ,  with  OSRAM  tubes  of  course. 

•  The  General  Electric  Co.  Ltd,  Magnet  House,  Kingsway,  London  WC2 
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THE  LAW  SPECIFIES  ‘HOT  WATER’ 

Here’s  why  you  should  specify  Ascot! 


The  Ascot  hot  water  system  makes  it  easy  and 
economical  for  everyone  in  the  food  and  cater¬ 
ing  trades  to  comply  completely  with  the  new, 
stringent  Food  Hygiene  Regulations  specifying 
acontrolled  hot  water  supply.  An  Ascot 
gas  water  heater  gives  you  an  instant, 
endless  flow  of  really  hot  water  at  low  cost 
—  hot  water  that’s  on  tap  from  the  moment 


— ^ 

▼ 

■ 

•  1 

ASCOT  709  LARGE  MULTIPOINT 

Will  supply  up  to  three  distant  hand- 
basins  or  large  sinks  with  abundant 
hot  water  through  existing  hot  taps. 
Ideal  for  food  manufactories  where  a 
large  scale  hot  water  supply  is  essential 
Price:  Z38 . 18 .  Id.  Tax  Paid. 


you  Open  your  premises  right  up  to  when  you 
shut  up  shop.  Ascots  are  easily  and  cheaply 
installed,  and  the  wide  range  available  includes 
models  to  meet  every  need  of  every  food  trader. 

Whatever  your  hot  water  problem 
underthe  new  legislation,  Ascotcansolve 
it.  Full  information  from  any  gas  show¬ 
room  or  from  Ascot’s  own  Advisory  Service 


ASCOT  503  SINK  WATER  HEATER 

Will  supply  a  sink  or  handbasin 
directly  through  a  swivel  spout. 

(For  a  larger  direct  supply  of  instant 
endless  hot  water  to  a  big  sink,  the 
Ascot  SG.32/1  is  ideal.) 

503 — Prices  from  £14 . 17 .3d.  Tax  Paid. 
SG.32I1— Price:  U3.15. 4d.  Tax  Paid. 


ASCOT  509  BOILING  WATER  HEATER 

ASCOT  503/4  SMAU  MULTIPOINT 

0=^ 

Provides  warm  or  hot  water  instantly 

Provides  hot  water  for  up  to  two  sinks 

and  boiling  water  in  less  than  a  minute. 

or  handbasins  in  shops  or  canteens 

Fitted  with  3-heat  control.  Ideal  for 

▼ 

through  existing  hot  taps.  Does  not 

tea  or  coffee  making.  Can  be  installed 

have  to  be  close  to  points  where 

on  walls,  or  on  shop  or  bar  counters 

water  is  required. 

f 

(as  shown)  on  an  Ascot  pillar  support. 

• 

Price  £19 .5 .4d.  Tax  Paid. 

1  Price:  £25 .6 .6d.  Tax  Paid. 

H^Aere  hot  water  is  essential...  Ascot  service  is  providential! 


ascot  gas  water  heaters  limited  .  255  NORTH  CIRCULAR  ROAD  .  NEASDEN  .  LONDON  .  N.W.IO 

WHC/A253 
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Batch  control  for  a  liquid  mix  nowadays  requires  precise  amounts  of  several 
ingredients  to  be  dispensed  in  exact  quantities.  Too  often  this  job  still 
depends  on  a  man  with  a  bucket  and  a  mind  of  his  own.  MEASUREMENT 
have  replaced  this  imcertain  method  with  a  system  of  metered  control. 
The  quantities  are  pre-set  on  a  dialled  control  panel  and  supplied  to  the 
mix,  from  a  remote  control  point  if  necessary,  at  the  press  of  a  button. 
Quantities  are  precise,  records  are  automatic,  control  is  complete  and  the 
bucket  is  out. 


meters  ore  matters  for 


MEASUREMENT  LIMITED  (A  Member  of  the  Parkinson  &  Cowan  Group) 

Hf^raulici  Oivition,  119  Union  Strnnt,  Oldham.  Lanes.  Talaphona:  Main  d432/]/4.  Tslt(ramt:  Suparmatar,  Oldham. 

EXPORT  ENQUIRIES  TOt  Parkinson  E  Cowan  Croup  Exports  Ltd., 

Tarminai  Housa.  Crosvanor  Cardans.  London,  S.W.I.  Talaphona:  Slosna  0III/4.  Cablas:  DISC,  London 
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WOtCHA  MHEN,  our  OF  DATE? 

“  It’s  true  Pop,  ask  ‘  Daisy  Bell.’  Look,  she’s  bored  to  tears.  And  the  time  it 
takes.  How  your  back  must  ache!  Not  too  hygienic  either,  you  can’t  put 
‘  Untouched  by  human  hand  ’  on  your  milk  bottles.  Tell  you  what  Pop,  drop  us 

a  line,  we’ll  tell  you  how  to  mechanise  with  one 
of  our  motors  on  a  modern  milking  machine. 
Just  imagine — the  time  you  spend  milking  can 
be  well  used  elsewhere!  ‘Daisy’  will  be  more 
contented  too,  she  may  even  look  forward  to 
milking  time.” 

Out  of  date  means  out  of  pocket 

BROOK  MOTORS  LIMITED 


HUDDERSFIELD  •  ENGLAND 
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whatever  your  business 

•y^JOvy,^ _ 


ii»  o 


at  each  Area  Gas  Board  you  will  hnd 
engineers  with  a  surprising  knowledge  of  it. 
Through  a  National  Committee  they 
pool  their  experience  with  their 
colleagues  up  and  down  the  country. 

They  have  access  to  International 
information  on  gas  for  all  purposes 
through  a  comprehensive 
Information  Bureau  in  London. 

Behind  them  highly  qualified  research  and 
development  teams  maintained  by  the 
Gas  Industry  constantly  increase 
fundamental  knowledge  on  the  smokeless 
and  efficient  usage  of  gas. 

So  it  is  that  these  Industrial  Gas  Engineers  at 
the  Area  Gas  Boards  do  not  walk  alone! — 
You  can  benefit  from  this  exceptional 
technical  service  organisation  of 
which  they  are  a  part. 


consult  your  area  gas  board 


RY  MAKES  THE  BEST  USE  OF  THE  NATION’S  COAL 


The  Cas  Council,  I  Crosvenor  Place,  London,  S.W.I 
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High  economic  outputs  of  bread,  biscuits,  wafers  and  so  on  are 
possible  only  from  an  oven  where  the  time/temperature 
exposure  is  closely  controlled.  Gas  is  the  only  commercial  fluid 
fuel  of  declared  constant  calorific  value  and  is  therefore 
ideal  for  the  job.  Engineers  at  your  Area  Gas  Board  have 
acquired  considerable  knowledge  of  the 
Baking,  Confectionery  and  allie<l  Industries,  and  they  will 
gladly  share  it  with  you. 

WHATEVER  YOUR  BUSINESS— The  Gas  Industry  appreciates  the  needs  of  individual  consumers 
for  prompt  service  and  for  advice  which  accords  with  the 
customer’s  special  circumstances  and  requirements. 

Each  Area  Gas  Board  offers  efficient  service  to  users  of 
gas-fired  equipment  and  can  give  expert  advice  based  upon  the 
pooled  knowledge  of  all  the  Boards  and  of  gas  users  in 
other  countries. 


ISSUED  BY  THE  CAS  COUNaL 


THE  GAS  INDUSTRY  MAKES  THE  BEST  USE  Of  THE  NATION'S  COAL 
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Dial  Thermostats  on  a  central  instrument  panel. 
If  a  tendency  towards  overheated  bearings  develops, 
a  light  on  the  panel  indicates  the  motor  or  fan 
concerned  and  an  audible  warning  is  given.  This 
may  be  cancelled  but  the  light  remains  unti 
normal  conditions  are  restored,  when  the  alarm 
circuit  is  reset. 

Safeguard  your  plant  and/or  process  by  installing 
Negretti  &  Zambra  instruments. 


NEaRETTI 


&  ZAMBMIA. 


Manufarturcn  of  instnimenU  for  tbe  indicotioa, 
rerording,  controlling  of  i  Temperature,  preMuro, 
liquid  level, volume,  apeciBc  gravity,  humidity, ete. 


T: 


NEGRETTI  A  ZAMBRA  LTD 


122  REGENT  STREET 


W.  1 
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rVE  SEEN  MR  FREAN 


DATERSON  HUGHEC 

1  ENGINEERING  COMPANY  LIMITED  O 


li' 

■  ^  ht '  il 

H  mmm  .  1 


■  I  saS 


By  courtny  of  Messrs  Peek  freon  Ltd 


W.  Peek  and  Mr.  Frean  might  well  be  enthusiastic  over  their  Paterson  Hughes  Conveyor 
Installation.  Carrying  thousands  of  tins  daily-  to  the  tin  washing,  inspection  and  stock 
departments,  these  conveyors  constitute  an  internal  transport  system  which  keeps  pace  with 
biscuit  production.  This  plant  is  only  one  example  of  how  Paterson  Hughes  can  streamline 
production  by  eliminating  hand  transport.  In  every  industry  there  is  a  place  for  Paterson 
Hughes  conveyors.  Their  constant  reliability  is  more  than  a  match  for  any  job. 


DATERSON  HUGHEC  Specialists  in  materials  handling 

1  FNGI.NFFKINO  CO.MPANY  LIMITFDV.  /  r 

BEDFORD  HOUSE  BEDFORD  ST  STRAND  LONDON  WC2  •  TEL  TEMPLE  BAR  7274-6  WYNOFORD  WORKS  MARYHILL  GLASGOW  •  TEL  MARYHILL  2172-4 

3  HIGMFIELD  RD  kDGBASTON  BIRMINGHAM  IS  •  TEL  EDGBASTON  2957-8  •  PATERSON  HUGHES  ENGINEERING  S  A  (Pty)  LTD  P  0  BOX  8M  JOHANNESBURG  $  A 
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GET  A  MOVE  ON- 


With  an  efficient  distribution  of  materials,  semi¬ 
finished  and  finished  products  throughout  ail  stages 
of  production  by  a  well  planned  conveyor  system. 


Photo  by  courtesy  of 
Messrs.  McVitle  &  Price  Ltd. 


MECHANICAL  CONVEYANCE 

•  CAN  OVERCOME  ANY  INDUSTRIAL  HANDLING  PROBLEM 

•  ENSURES  MAINTENANCE  OF  PRODUCTION  SCHEDULE 

•  APPLIES  REDUNDANT  FACTORY  SPACE  TO  PRODUCTION 

•  REDUCES  HANDLING  LABOUR  AND  DAMAGE  DUE  TO  MISHANDLING 

•  ELIMINATES  CAUSES  OF  MANY  INDUSTRIAL  ACCIDENTS 

To  achieve  these  advantages  our  technicians  will  survey 
your  factory  site,  resolve  specific  problems,  design, 
construct  and  Install  a  conveyor  system  of  assured  efficiency. 

HESTON  EQUIPMENT  COMPANY  LTD 

I  BUCKINGHAM  PALACE  MANSIONS,  LONDON  S.W.I. 
SLOane  9934-5-6 

MEMBER  OF  THE  HESTON  GROUP  OF  COMPANIES 
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SMALL  SCALE  FILM  DRUM  DRYERS 


The  Mitchell  Small  Scale  Film  Dnim  Dryer  IQ  ! 

has  been  specially  designed  for  the  drying  of 
pasty  and  colloidal  materials,  suspensions, 
liquids,  etc.,  direa  from  the  liquid  or  semi-fluid 
state  to  a  final  dry  powder  or  flake. 

Many  firms  having  such  a  drying  problem  to  m 
contend  with  have  found  one  of  these  small  units 
of  great  service  for  carrying  out  tests  and  trials 
under  their  own  control  and,  for  the  investigation 
of  new  products,  in  secrecy — thus  enabling  samples 
of  the  produa  to  be  available  for  market  reports  and 
sales  purposes.  'A 

The  Dryers  are  supplied  with  double  drying  drums 

6’ diameter  x  6^'  long,  cither  of  mild  steel  or  stainless 

steel  fitted  with  special  doctor  knives  for  cutting  off  the 

dried  material.  The  speed  of  the  drum  revolutions  can  ^ 

be  varied  within  limits  so  that  the  drying  time  can  be 

lengthened  or  shortened  according  to  the  materials  being  % 

handled.  The  wet  material  is  fed  between  the  drying 

qrlinders,  which  rotate  and  dry  the  product  during  its 

travel  over  the  surface,  the  dried  flake  or  powder  falling  into 

a  trough  underneath. 

The  drying  can  be  done  under  atmospheric  drying  conditions, 
but  in  order  to  widen  the  scope  of  the  machine  for  handling 
heat-sensitive  materials  or  produas  which  necessitate  special 
drying  conditions,  we  supply  a  cylindrical  vacuum  casing  into 
which  the  Drum  Dryer  can  be  inserted  and  the  drying  carried 
out  under  vacuum.  We  also  provide  the  necessary  vacuumising 
Kt  for  Research  Stations  not  fitted  with  vacuum  main. 

The  Small  Film  Drum  Dryer  is  mainly  used  where  it  is  desired 
to  produce  a  finished  dry  powder  or  flake  without  filtration,  handling 
or  labour,  and  is  therefore  reconunended  for  products  which  are 
difficult  to  filter.  It  can  also  be  used  for  handling  precipitates  where 
it  it  desired  to  eliminate  filtration  and  handling. 


These  Dryers  are  installed  in  such 
process  industries  as  Starch  and 
Dextrine,  Plastics,  Chemicals,  Fine 
Chemicals  and  Drugs,  Soap,  Food¬ 
stuffs,  etc.,  etc.,  and  can  also  be 
adapted  for  chilling  and  flaking 
purposes. 


Eiiqtdries  also  invited  for  Large  Scale  Film  Drum  Dryers,  Flaking  Machines 
and  culling  Rolls  up  to  4'  diameter  x  lO'  long.  We  invite  you  to  write  for 
details  of  our  full  range. 


L.  A.  MITCHELL  LTD.,  37  PETER  STREET,  MANCHESTER  2. 
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Take  a  look  at  the  revolutionary  involute 
discharge  now  fitted  to  KEK  Mills.  The 
quickly  detachable  cyclone  collector  and 
involute  delivery  ring  cut  cleaning  time 
by  as  much  as  50%.  Then  there  is  the  KEK 
Suction  Feed,  the  simplest  and  most 
efficient  method  of  handling  all  free-ffowing 
materials.  And  the  KEK  Rotary  Discharge 
Valve  giving  genuinely  dust-free  operation 
under  all  conditions. 


Tests  on  samples  of  your  own  materials 
will  be  carried  out  in  strict  confidence 
and  without  charge  or  obligation.  Full 
details  of  all  KEK  Pin  Disc,  Beater,  and 
Kibbler  Mills  are  set  out  in  separate 
leaflets  which  are  available  on  request. 


YOU  WANT  SERVICE— YOU  WANT  KEK  LIMITED 


PALMERSTON  STREET,  ANCOATS,  MANCHESTER,  12 


oUnain^  pJani  ana 

K.M.I2. 
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RENOLD 


-Me  FIRST  name  in 
precision  chain 


FIRST  in  1880 


—  when  Hans  Renold  invented  the  roller 
chain. 


URST  today 


—  in  quality  as  a  result  of  76  years* 
specialised  manufacturing  “know-how” 


FIRST 


tomorrow  — following  constant  research  and 
development  backed  by  a  technical 
service  founded  on  a  unique  heritage 
of  chain  application. 


Complete  drives  up  to  140  h.p.  are 
available  from  stock  at: 


i 


! 


specify 


RENOLD 


for  your  next  drive 
and  benefit  from 
our  unrivalled 
experience 


BIRMINGHAM,  3  Lombard  House,  144,  Great  Charles  Street 

BRISTOL,  8  16.  Whiteladies  Road 

CARDIFF  68.  Bute  Street 

GLASGOW,  C2  26,  Blythswood  Square 

LEEDS,  I  13-14,  Park  Place 

LEICESTER  86,  London  Road 

LONDON,  W.C2  Bush  House,  Aldwych 

MANCHESTER  102,  Manchester  Road,  Chorlton-cum-Hardy 

BELFAST  Henry  R.  Ayton  Ltd.,  7,  Brunswick  Street 

DUBLIN  Henry  R.  Ayton  Ltd.,  20,  Harcourt  Street 

NEWCASTLE-ON-TYNE  A.  S.  McHugh  A  Co.  Ltd.,  46,  Sandhill 

REPRESENTATIVES  THROUGHOUT  THE  WORLD 


RENOLD  CHAINS  LIMITED 


MANCHESTER 
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Hygiene’s  always  vital , . . 


In  the  food  industry  especially,  'manufactured  to  the 
highest  standards’  means  under  scrupulously  clean  conditions  as  well 
as  with  good  ingredients !  For  clean  equipment  and  clean  premises, 
easily  maintained,  use  teepol.  Shell’s  master  detergent. 

Concentrated  power  and  versatility  make  teepol  the  most 
economical  of  all  commercial  cleaning  aids. 

. . .  we  clean  right  th rough  with 


Order  a  trial  quantity  new  from  any  of  tha  following  Dittributort : 

Burton,  Son  and  Sondort,  Ltd.,  Wtddinfton  Houm,  West  Hill,  Wandiworth, 

London,  S.W.I8. 

Cloonol  Products,  82  Fszsioy  Strsot,  Birminfhsm  5. 

Poodor»X  Company  of  England  Ltd.,  Cromwoll  Rd.,  EllMmart  Port,  Chathira. 
J.  Evorahod  8i  Son  Ltd.,  Dolphin  Houia,  Dolphin  Road, 

Shorahan>-by-S«a,  Sutsax. 

Puragana  Products  Ltd.,  Hygiana  Houia,  Middia  Way,  Summartown,  Oxford. 
Sposs  Products  Ltd.,  10  Sovaraign  Straat,  Laadi  I. 

Staphonson  Clarka  Ltd.,  8  Gt.  Towar  Straat,  London,  E.C.3. 

Staphanson  Clarka  Ltd.,  Collingwood  Buildings,  Nawcsitla.on-Tyna. 

Union  Chamical  A  Antisaptic  Co.  (Larbart)  Ltd.,  Muirhall  Rd.,  Larbart, 

Stirlingshira. 

Yarn  Industrias  Ltd.,  SufBing  Road,  Gt.  Yarmouth,  Norfolk. 

Ik  Orarsaot  enquiriat  should  bo  directed  to  local  Shell  Companies. 


Exclusive  new  TEEPOL  dispenser  prevents  waste 
The  4-gaUon  tint  of  TEEPOL  are  now  fitted  with  an  in^ 
genioua  money-taving  dispenser  —  free.  Pull  out  for  an 
accurately  measured  |  fl.  ox.  Pull  out  and  press  the  certtre 
button  for  a  controlled  flow.  Always  the  exact  amount 
for  maximum  cleaning  power  at  minimum  cost  1 


Shell  Chemical  Company  Limited 


•‘TEEPOL”  la  a  RegfoOrred  Trade  Mart 


TEEPOL  has  boon  awardod  tho  Cortificato  of  tho  Royal  inotitmto  of  Public  Hoalth  and  Hygiono. 
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CONTROLLED  VIBRATION 
gives  the  right  feed  rates 


Am  oscUhtntm  mf  th*  Velofee4er'$  tIbrMlont  at  high  and  low  feed  rates,  (enlarged  from  35mm.) 

,  .  .  r  j  j  .u  c  Materials  handled  include :  fioMv, 

Wherever  a  regular,  constant  feed  is  required,  use  the  Simon  * 

vibratory  VELOFEEDER.  It  gives  a  controlled  accuracy  of  feed  on  rusks,  lump  and  granulated  sugar,  nuts, 
widely  varied  materials  and  can  be  adjusted  in  seconds  to  high 

or  low  rates  within  a  400—1  ratio.  Whatever  the  material  ^  smooth,  sweets,  semolina,  cocoa,  salt,  dog  biscuits, 

panulated  or  lumpy;  soft,  pulpy  or  abrasive;  fine  powders  or  2  in.  ,  --oducts  beans  oeas  starch 

lumps  — the  versatile  VELOFEEDER  will  discharge  it  evenly,  malt  products,  beans,  peas,  starch, 

accurately  and  quietly.  dextrines,  etc. 

Write  or  telephone  now  for  Publication  /PD7. 

Industrial  plant  by  Henry  Simon  Ltd 


CHEADLE  HEATH, 


STOCKPORT,  Telephooe  Gatlc.  3621  (16  lines) 
Telex.  66-287 
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Grinding  chemicals  or  mixing  wood?  . . . 


If  your  product  is  mixable  you’ll  mix  it  better  and  more  profitably  with  a  Gardner  machine.  Whether 
you  are  processing  powders  or  cake-mix,  liquids  or  flakes,  granules  or  pastes  you  can  choose  a 
machine  from  the  Gardner  range  that  is  right  for  the  job.  It  can  be  a  standard  machine,  or,  if  your  product 
requires  special  treatment,  Gardners  will  design  and  build  a  machine  to  meet  your  particular  requirements. 
Never  be  in  doubt  about  the  efficiency  of  your  mixingt  siftingy  grinding  or  drying  plant.  Send 

samples  of  your  materials  for  a  confidential  report.  Gardners  will  give  you  the  benefits  of  their  long 
experience  and  make  recommendations  on  the  right  machine  for  your  particular  job,  without  obligation. 

Gardners 


HORIZONTAL 

MIXER 

Universally  used  for 
mixing  all  types  of  dry 
materials.  All  metal 
construction  with  bstilt  in 
motor.  Self  discharge  of 
finished  mix.  The  agita¬ 
tor  is  easily  removed  for 
thorough  cleaning  on 
sixes  up  to  300  lbs. 
capacity.  A  wide  range 
of  sixes  available. 


Send  for  the  Gardner  list  giving  detailt  of  22  types  of 
sifting,  mixing,  drying  and  grinding  machines. 


‘RAPID’ 

LABORATORY 

MIXER 

Designed  specially  ftr 
small  scale  production 
in  the  laboratory  or  for 
commercial  use  whert 
only  a  small  output  P*t 
batch  is  required. 
Agitator  can  be  com¬ 
pletely  removed  for 
quick,  easy  cleaning. 


Wm.  eXRDNER  A  SONS  (GLOUCESTER)  LTD.,  BRISTOL  ROAD,  GLOUCESTEI 

(A  tubtidiary  of  tho  Gloucoitor  Railway  Carriaga  4  Wagon  Co.  Ltd.)  Telephone:  Cloueester  21261  •  Telegrams  <■  Cables:  Gardner,  Gloucester. 

London  Offica:  I  ALBEMARLE  STREET.  LONDON.  W.l.  Tefephona:  Crotvenor  8206. 
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THE  STEEL  COMPANY  OF  WALES  LEAOS  BRITAIN’S 
GROWING  STEEL  PROOUCTION 


New  blast  furnace  Increases 
pig-iron  capacity  by  over 

ji  one-third 


At  the  Abbey  Works  of  The  Steel 
Company  of  Wales,  No.  4  Blast 
Furnace  is  now  working  at  maxi¬ 
mum  capacity.  Built  last  year, 
blown  in  this  January,  No.  4  Fur¬ 
nace  has  a  hearth  diameter  of 
29  ft.  9  in.,  the  largest  yet  built  by 
the  Company.  Its  weekly  output 
is  over  10,000  tons  of  pig-iron. 
No.  4  Blast  Furnace  has  increased 
the  Company’s  total  pig-iron  out¬ 
put  by  more  than  one-third  and  is 
contributing  many  extra  thous¬ 
ands  of  tons  of  sheet  steel  and  tin¬ 
plate  a  week  to  Britain’s  home 
and  export  markets. 


AH  enquiries  to  the  Sales  Controller ^  Chesham  Houses  136,  Regent  St,,  London,  W.l 
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Filtering  costs  out  of  filtering 


After  eighty  barrels  of  beer  have  gone  through  this  filter  the  mats  have 
to  be  changed.  A  costly  job,  as  you  can  see  from  the  size  of  the  filter. 
To  reduce  the  cost  a  brewery  fitted  a  Leonard  Thermostatic  Steam  Water 
Heater  to  backwash  the  filter  beds  instead  of  changing  them.  Almost  at 
once  80  barrels  went  up  to  120  before  the  mats  had  to  be  changed, 
and  in  a  few  months  was  up  to  500  barrels.  Costs  fell  from  I  /7^d. 
a  barrel  to  3|d.  and  filter  mats  three  grades  finer  than  before  can  // 
now  be  used.  Everyday  we  save  somebody  something.  Sometimes  yUMiiK; 
time,  sometimes  equipment,  sometimes  hot  water.  Perhaps  we 
can  do  It  for  you.  Only  you  can  tell.  Look  around  and 
ask  us  for  details  and  names  of 
users.  Our  pamphlet  No.  J/9  will 
tell  you  all  you  want  to  know. 

PATE  N  T  E  D 


THBRMOSTAriC 
MIXING  YALViS 


WALKER,  CROSWEllER  AND  CO.  LTD.,  CHELTENHAM 

Telephone:  Cheltenham  56317 
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SUPREZ  WORKS  LIVERY  STREET  BIRMINGHAM  3 

Phone  CENTRAL  4731-4 
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DIAPHRAGM  VALVE  DIVISION 
CWMBRAN  NEWPORT  MONMOUTHSHIRE 
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The  plant  engineers^  favourite  perennial. 
The  species  flourishes  in  any  locality  and  is 
easily  recognised  by  its  bell-shaped  bonnet 
and  bifurcated  body. 

The  valve's  operating  mechanism,  secreted 
within  the  bell  by  means  of  the  diaphragm, 
is  quite  inaccessible  to  any  busy  bee  or 
blighting  fluid. 

There  are  many  variants  of  diaphragm  and 
body  material  to  suit  the  fluids  encountered, 
also  of  body  and  bonnet  style  to  suit  purpose 
and  location. 

The  species  illustrated  is  the  Extended 
Spindle. 


Saunders  Valve  has  many  close  affinities 
with  genus  *A*  and  is  found  increasingly  in 
industries  where  colloids,  magmas,  pulps 
and  slurries  are  encoimtered. 

Inspection  of  the  body  reveals  the  straight 
bore  which  enables  sticky,  solidifying  fluids 
to  be  rodded  or  brushed  away. 

The  cone-shapeddiaphragm  makes  hermetic 
closure,  as  in  the  *A*  Valve,  trapping  any 
small  solids  in  the  supple,  impervious  sub¬ 
stance;  from  which  prison  they  are  freed  at 
the  next  opening  of  the  valve. 

Tbe  gay  crimson  handles  decorate  many  an 
industrial  acre. 


OrS**" 


read  the  Engineers'  standard  work  on  this 
subject — Saunders  Technical  Handbook 


Stirring  the  imagination  in  the 


In  the  Bcehm  Experimental  money  to  get  in  touch  with 
Kitchen  problems  of  food  flavouring  Fredk.  Boehm  Ltd.  immediately, 
are  tackled  by  experts.  It  is  possible  Certain  flavours  in  certain 

that  they  have  tackled  and  world-famous  products  owe  their 
mastered  the  kind  of  flavouring  popularity  to  this  organisation, 
problem  now  causing  you  concern .  The  same  skilled  assistance  is  at 
So  it  might  save  you  time  and  your  service,  too,  and  it’s  free. 


Fredk.  Boehm  Ltd.,  continues  to  produce  and  distribute. 


MSG  Mono-sodium  glutamate  99%  pure 
YEATEX  Autolysed  yeast  extract 
PROTEX  Hydrolised  protein 


...  if  your  product  is  contained  in  metal 

There  is  a  lot  more  in  fitting  a  container  to  a  product  than  just  getting  the 
size  right.  Some  products  are  happy  in  a  plain  tin  or  drum.  Others  need 
a  special  lacquer  or  enamel  lining.  Reads  can  supply  the  kind  of  package  your 
customers  find  most  convenient — lever  lid  tins  or  canisters. 


hinged  lid  tins,  special  sealing  rings  or  handles,  or  any  of  many 


other  features.  In  fact,  from  a  ^-oz.  stamped 
box  to  a  50-gallon  drum  or  500-lb.  open-top 
drum,  Reads  can  supply  or  design  the  correct 
container  for  your  product  and  its  specific  market. 
Write  to  Reads  of  Liverpool  about  packaging. 


R3M)@L3Ssa!l'?!S!E) 


ORRELL  HOUSE,  ORRELL  LANE,  WALTON,  LIVERPOOL,  9  •  Phone;  Aintree  3600 

LONDON  OFFICE:CRAND  BUILDINGS. TRAFALGAR SQ.,  W.C.2.  *  PhoneiTRAfalsar  S78I 
ALSO  AT  GLASGOW,  BELFAST  AND  DUBLIN 

iit40l-A 
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continental  experi 
shows  the  growing 
popularity  of 

fboditt 

Tidei 


Betts  MEMBRASEAL  blind-end  tubes 
in  Aluminium  are  internally  coated  and 
specially  treated  to  give  a  fully  hermetic 
closure  after  filling 
★ 

BETTS  AND  COMPANY  LIMITED 

HOLLOWAY  MILLS,  ELTHORNE  ROAD,  LONDON  NI9 

Telephone:  ARCH  way  4361 

LONDON  •  COLCHESTER  •  PARIS  •  BORDEAUX  •  MARSEILLES 


DEI>WHAL  UBORtTORV  CENTRIFUGAL 

SEPARATOR  TYPE  1229  The  Small  Scale  Replica 
of  Commercial  Sized  Machines 


for  Continuous 

LIQUID/LIQUID.  LIQUID/SOLID 
LIQUID/LIQUID/SOLID  Separations. 

Tbe  De  Laml  1229  Laboratory  Separator  b 
detignwl  in  exactly  the  same  way  as  the  indiis- 
trial  sized  separators.  Tbe  reanlts  obtained  can 
therefore  be  translated  readily,  and  with  con6- 
deace  to  the  commercial  scale.  It  is  the  ideal 
unit  for  laboratory  and  pilot  scale  work. 

A  Battery  20  De  Laval  1229  Separators  in  the 
20  Stage  countercurrent  extraction  pilot  plant 
of  Messrs.  Beecham  Research  Laboratory 
Limited. 


DEPENDABLE 

De  lAVAt 


CONSULT  DE  LAVAL  AND  HAVE  THE  CHOICE  OF  OVER  100  CURRENT 
CENTRIFUGE  DESIGNS  FOR  YOUR  SEPARATION  PROBLEMS 


PROCESS  ENGINEERING  DIVISION  •  ALFA-LAVAL  COMPANY  UNffEO  •  QREAT  WEST  ROAD  •  BRENTFORD  •  MIDOJL  Phone :  EAUNO  UK 
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with  crystal  salt? 


I.O.I.  G i:* a; n Vi  1 3;  1?  S3lt 


is  £2-a-ton  cheaper 

than  crystal  salt- 
and  it’s  purer 


Full  dttaili  about  I.C.t.  Granular  Salt  may  b*  obtained  from. 


Imperial  Chemical  Industries  Limited, 
London,  S.W.l 
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Edible  BONE 


Here  ar 
oftbe^ 
obtains 
Please 


phosphate 


for  food 


fortification 


A  Product  of 

CALFOS  LIMITED 

IMPERIAL  HOUSE,  KINGSWAY,  LONDON.  W.C.2 
Telephone:  TEMple  Bar  3629 


HORTON  ROAD  .  WEST  DRAYTON  .  MIDDLESEX  .  Tel ;  WEST  DRAYTON  2237 


As  a  source  of  readily 
assimilated  calcium  and  phosphorus 
Edible  Bone  Phosphate  merits 
close  consideration  on  the 
grounds  of  economy,  quality 
and  efficiency.  Why  not 
submit  your  problems  in  this 
field  for  our  consideration  ? 


Full  particulars, 
samples  and  prices  on  request. 


p/VCKS 

^  _ AnOUlt 
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THE  ENCLOSED  SYSTEM  OF  ECONOMICAL 


Modei  S^iA 


“  Vo  tat  or  Apparatus ' 
for  Shortening  or 
Compound  Lard 
Production 


“  Votator  Apparatus  ” 
for  Continuous 
Production  of 
Marshmallow. 


e/^c. 


“yoialor”  is  a  trade  mark 
^  which  applies  only  to  the 
products  of  the  Girdler 
Company  or  their  licensees 


The  “Votator”  system  of  continuous  pro¬ 
cessing  of  liquid  and  viscous  food  products 
is  the  most  modern  in  the  world.  It  incor¬ 
porates  the  most  advanced  heat  transfer 
mechanism  known.  The  cooling  area  in 
relation  to  material  is  large,  thus  ensuring 
clean,  constant  and  uniform  production. 
Substantial  savings  of  time,  cost  and  space 
are  effected  which  soon  pays  for  installation. 

Johnson's  engineers  have  specialised  know¬ 
ledge  of  the  “Votator”  system  as  applied  to 
many  forms  of  food  manufacture  and  a 
“Votator”  pilot  plant  in  Johnson’s  Labora¬ 
tory  develops  and  tests  processing  methods 
prior  to  installation.  You  are  invited  to  see 
this  in  action  or  to  study  technical  informa¬ 
tion  as  you  wish.  Consult  Johnson’s  about  it. 


STAINLESS  STEEL  BUCKETS 

Made  from  single  piece  spinnings  without 
seams  or  crevices.  Supplied  with  or 
without  skirt  band.  Send  for  details. 


A.  JOHNSON  &  CO.  (LONDON)  LTD 

Works  S,  Salts  OlPct:  DUKES  RD.,  WESTERN  AVENUE,  AOTON,  W.3  rhont:  ACORN  SCSI  Gramt;  ARENTICUM  TtiM  I  tnStn 
Head  O/Ticc;  AFRICA  HOUSE,  KINRSWAV,  LONDON,  W.C.S 
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The  principle  of  Escher 


Wy%s  dehydration 


machines  is  illustrated 


above,  and  shows  the 


large  drying  surface 


area  provided. 


ESCHER  WYSS 

dryers  at 

Energen  Foods  Co.  Ltd. 


ESCHER  WYSS  LIMITED.  TERMINAL  HOUSE,  52  GROSVENOR  GARDENS,  LONDON.  S.W.I.  TELEPHONE:  SLOANE  8101 

fSM 
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The  de-hydration  plant  insulted  for  Messrs. 
Energen  Foods  Co.  Ltd.  is  typical  of  the 
Escher  Wyss  systenn — the  most  advanced 
method  of  moisture  extraction  from  heat- 
sensitive  subsunces.  Multiple  spinning  disu 
pick  up  the  liquid  which  is  thrown  centri- 
fugally  outwards  to  the  edges  of  the  discs. 
Two  adjacent  air  jets  project  the  liquid,  as  a 
fine  mist,  on  to  the  drying  drum.  With  this 
method  there  are  no  small  pipe  lines  to  become 
clogged,  which  is  unfortunately  frequent  with 
other  methods.  Because  this  fine  mist  of  liquid 
is  sprayed  on  to  heated  drums,  there  is  a  com¬ 
paratively  large  surface  exposed  to  the  heat  and 
by  this  means,  drying  can  be  speeded  up,  at  low 
temperatures.  We  will  be  pleased  to  supply  full 
technical  deuils  of  these  machines. 


Vitamin  master-mixes  for  margarine 
manufacture. 

Synthetic  vitamin  A  and  D  blends  for  the 
food  and  pharmaceutical  industries. 

Natural  vitamin  A  and  D  oils  and 
concentrates. 

The  recommendations  of  the  Food  Standards  Committee  have 
stimulated  interest  in  Carotene  as  an  oil-soluble  yellow  colouring 
for  foods.  It  can  now  be  supplied  as  pure  beta-carotene,  alone  or 
with  vitamins  A  and  D,  for  the  colouring  and  fortification  of 
margarine  and  other  foodstuffs. 

THE  CROOKES  LABORATORIES  LIMITED 

VITAMIN  OILS  DEPARTMENT  LONDON  NWIO  TELEPHONE:  ACORN  3202 


For  light, 
efficient 
condensation 
hoods 

use  Corrugated 
Terspex' 


For  condensation  hoods  in  kitchens  and  food-processing  plant. 
Corrugated  ‘  Perspex  ’  acrylic  sheet  is  the  ideal  material.  Corrugated 
*  Perspex  *  is  easy  to  install,  light  in  weight,  robust,  transparent,  and 
has  low  thermal  conductivity. 

Corrugated  *  Perspex  *  is  also  a  valuable  material  for  roof  lights.  It  is 
easy  and  inexpensive  to  install,  light  to  handle,  and  very  tough.  It 
stands  up  to  weather  conditions  in  any  part  of  the  world.  Its  transmission 
of  daylight  is  extremely  high.  If  diffused  daylight  is  desired.  Opal 
Corrugated  ‘  Perspex  ’  is  available.  Originally  developed  for  intense 
light  conditions  overseas.  Opal  Corrugated  *  Perspex  ’  diffuses  daylight 
evenly  and  efficiently. 


Ifs  as  clear  as  daylighf— 
it  must  be  j  trOrrugsted 


‘P*r$p«x‘  i$  t/u  rtgitttrtd  trad*  mark  far  tka  acrylic  tkcat  mcmnfacturtd  ky  I.C.l. 

LMPERIAL  CHEMICAL  INDUSTRIES  LIMITED  '  LONDON  *  S.Wa 


CPJM 
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Of  Dragons,  Guns  and  Waterspouts .  •  • 


m  MEDIEVAL  TIMES  sailops  regarded  waterspouts 
with  great  terror.  The  Chinese,  and  others, 
believed  these  were  caused  by  the  violent  ascent 
and  descent  of  dragons.  The  danger  was  real 
enough,  for  the  wind  in  wild  blasts  near  the 
waterspout  could  capsize  small  vessels  carrying 
much  sail.  The  standard  practice  for  averting 
this  danger  was  to  discharge  artillery  into  the 
clouds  to  frighten  away  the  dragon. 

Today,  goods  in  transit  on  land,  sea  and  in 


the  air  are  not  held  to  be  in  great  danger  from 
dragons.  But  they  are  in  danger  of  damage  from 
rough  handling  and  they  do  need  sound 
protection — reliable  packaging.  Many  leading 
manufacturers  find  “Fiberite”  cases,  and  cartons 
made  from  “Thames  Board”,  more  than 
adequate  to  safeguard  their  products  and  display 
them  to  advantage.  These  modern  packaging 
materials  are  the  products  of  many  skills  and 
experience  unique  in  the  industry. 


THAMES  BOARD  MILLS  LIMITED 


THE  LARGEST  MANUFACTURERS  OF  BOARD  AND  PACKING  CASES  IN  BRITAIN 

I  41^110  “THAMES  BOARD”  for  cartong,  boxes,  bookbinding,  etc.  “FIBERITE”  Packing  Cases  in  solid  and  corrugated  flbreboard 


Purfleet,  Essex  Warrington,  Lancs 
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Edible  Oils  and  Fats 

AND  ALLIED  MATERIALS 

For  the  Manufacture 
and  Preparation  of  Food 

S.  BRAMWELL  &  CO.,  LTD. 


FOUNDED  1875 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 

LONDON  WALL  5901 


PRODUCE  EXCHANGE 
MANCHESTER,  4 

BLACKFRIARS  6311 
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CAN  YOU  AFKWD  NOT  TO  INSTALL  A  •'RAPICTAN"  CONVETOA  T 


-NOW  MADE  IN  ENGLAND  BY: 


is  a  good  reason  why  you  should  investigate 


BfTTlR  CONVlYtNG  [QU/PMENT 

Illustrated  Catalogue  showing  how  “Rapistan"  Conveyor  Systems 
could  help  in  your  Factory  or  Warehouse,  gladly  sent  on  request. 

\  riITTABI  D/\Aff\  Ulll  I  Telephone:  13996  (J  linet) 


MANUFAQURERS  EQUIPMENT  CO.,  LTD.,  SUHON  ROAD,  HULL  Telegrami:  <<RAPISTAN 


Every  objection  you  ever  raised  against  instailing 
a  conveyor  has  been  answered  by 


FLEXIBLE  UNIT 


Forget,  forever,  the  expensive  old-style 
conveyor  engineered  for  a  particular  job, 
and  around  which  (except  at  further  vast 
expense)  all  subsequent  production  plans 
must  be  centred. 

Here’s  a  unit  conveyor  system  which 
can  be  added  to,  replanned  or  rebuilt  at  short 
notice,  and  can  be  adapted  either  to  full- 
scale  Flow  system  or  small,  portable  or 
permanent,  individual  units. 

Lovrer  Installation  Cost . . .  Standardisation  of  com¬ 
ponents  and  units  so  reduces  costs  that  “Rapisun" 
IS  invariably  the  most  economical  conveyor  system 
to  insull.  Additionally,  you  need  plan  only  for 
NOW  with  “Rapistan”.  Future  production  devel¬ 
opments  can  be  considered  later  and  implemented 
with  the  minimum  expenditure. 

Lower  Depreciation  .  .  .  Because  any  “  Rapisun  ” 
insullation  may  be  so  easily  adapted  to  other  uses, 
re-sale  value  is  high. 

Easier,  Cheaper  Servicing  .  .  .  Separable  units  are 
obviously  easier  to  service;  and  as  every  “Rapistan” 
part  can  be  r^laced  from  stock  and  fined  by  your 
own  staff,  maintenance  costs  are  low. 

Versatility  . . .  Standardised-length  “Rapisun”  units 
(both  Power  and  Gravity)  may  be  built  up  into  a 
complete  multi-floor  system;  or  supplied  as  single 
units— either  permanent  or  poruble. 

Indivubtal  umtt  of  a  complete  Flow  tyuem  are  to  easy  to  separate 
that  they  wilt  readily  do  doable  duty  ...  a  portablt~type  “booster" 
amt  may  be  taken  from  a  Flow  system  momentarily  out  of  operation, 
and  used  for  loading  and  unloading. 

Efficiency  .  .  .  “Rapistan”  conveyors  have  been 
proved  over  many  years  in  many  of  America’s  largest 
concerns  and  go  from  strength  to  strength  in  the 
face  of  a  highly  competitive  market.  M  the  en¬ 
gineering  skill  and  iuiow-how  which  have  made 
“Rapisun”  a  household  name  in  the  United  Sutes 
have  now  been  made  available  in  the  U.K.  .  .  . 
“Rapisun"  products,  now  manufactured  in  Hull  to 
traditional  British  Sundards,  can  be  depended  upon 
for  a  lifetime  of  service. 


PACKAGED  CONVEYOR  SYSTEMS 


•  “  yttt,  ^  ^  w 
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Milk  powder  predominates 

The  great  rise  in  the  manufacture  and  use  of  milk 
powder  is  a  remarkable  feature  of  the  dairy  industry. 
This  increase  is  higher  than  for  any  other  milk  pro¬ 
duct.  In  “Dairy  Produce — 1956“  (H.M.S.O.,  5s. 
net)  the  Commonwealth  Economic  Committee  state 
that  before  the  war  a  total  of  just  over  7  million  cwt. 
of  milk  powder  was  produced  and  that  last  year  the 
world  total  was  over  24  million  cwt. 

Higher  production  and  consumption  of  milk  pow¬ 
der,  particularly  skimmed  milk  powder,  has  been 
fostered  bj'  international  relief  agencies.  Frequently 
they  have  provided  skimmed  milk  powder  for  re¬ 
constitution  with  local  buffalo  milk,  as  in  India,  to 
produce  a  relatively  cheap  “toned”  milk.  Great 
quantities  of  skimmed  milk  powder  have  been  ex¬ 
ported  by  the  U.S.  Government  either  free  of  charge 
or  at  reduced  prices,  but  Commonwealth  countries 
probably  provide  more  than  half  of  the  commercial 
supplies.  Britain  and  India  are  the  only  major  Com¬ 
monwealth  importers.  Indian  imports  have  been  in¬ 
creasing  rapidly  and  in  1955  she  imported  708,000 
cwt.,  approaching  the  U.K.'s  785,000  cwt.  The 
only  other  country  which  imports  anything  like  this 
amount  is  Venezuela,  which,  in  fact,  is  the  world's 
largest  importer  of  whole  milk  powder.  There, 
rather  fewer  than  6  million  inhabitants  consume 
about  60  million  lb.  of  whole  milk  powder  annually 
instead  of  fresh  milk. 

The  pattern  of  condensed  milk  production  is  also 
changing.  Before  the  war,  except  in  the  U.S., 
sweetened  condensed  milk  formed  the  bulk  of  the 
world's  production  and  trade.  A  large  proportion  of, 
the  Dutch  output  was  sold  in  Britain  as  sweetened 
skimmed  condensed  milk  and  in  the  Far  East  as 
sweetened  whole  condensed  milk.  The  large  rise  in 
the  production  of  unsweetened  condensed  (evapor¬ 
ated)  milk,  often  at  the  expense  of  sweetened  milk,  is 
partly  attributable  to  higher  output  and  trade  during 
the  war  in  North  America  where  it  has  always  pre¬ 
dominated,  and  to  the  lack  of  demand  in  Britain  for 
skimmed,  condensed  milk,  the  market  for  which  has 
been  almost  destroyed  by  higher  incomes,  welfare 
milk  schemes  and  the  rise  in  liquid  milk  consump¬ 
tion.  The  world  output  of  condensed  milk  had  de¬ 
clined  in  1953  and  1954  because  of  the  relaxation  of 


military  demands  and  civilian  stockpiling.  There 
was  a  marked  recovery  in  1955  mainly  because  of 
greater  trade  in  evaporated  milk,  especially  in  the 
U.S.  and  Canada.  The  Commonwealth  had  a  higher 
share  in  the  world's  trade  in  condensed  and  evapor¬ 
ated  milk,  due  almost  entirely  to  higher  British  pro¬ 
duction  which  has  reduced  our  imports  to  negligible 
proportions  and  made  us  the  largest  Commonwealth 
exporter.  During  1955  British  exports  of  condensed 
milk  rose  from  466,000  cwt.  in  1954  to  829,000  cwt. 
The  Netherlands  are  still  by  far  the  world's  largest 
exporters  with  a  total  of  nearly  4-5  million  cwt.  The 
second  largest  exporter  was  the  U.S. A.  with  a  total 
of  1-5  million  cwt.  Many  Commonwealth  countries, 
such  as  Malaya  and  territories  in  the  West  Indies, 
are  major  importers  of  condensed  milk. 

Advance  in  cheese  making 

Destruction  of  the  acid-producing  bacteria  in 
cheese  starter  cultures  by  phage — ultra-microscopic 
organisms — is  one  of  the  cheese  maker's  bugbears. 
The  risk  of  spoilage  and  loss  due  to  phage  can  be  as 
high  as  4-5%  of  total  production.  This  could  repre¬ 
sent  as  much  as  100,000  tons  of  cheese  from  the  total 
output  of  2  million  tons  produced  by  the  12  major 
cheese  producing  countries — the  U.K.,  New  Zealand, 
Australia,  Canada,  the  U.S.,  Sweden,  Denmark, 
Holland,  Switzerland,  France,  Italy  and  West 
Germany. 

An  answer  to  this  formidable  problem  is  claimed 
by  Fisons  Milk  Products  Ltd.,  by  the  invention  of 
their  so-called  phage-resistant  medium.  It  is  a 
calcium-free,  neutral  medium  made  from  milk  in  the 
form  of  a  white  spray-dried  pwwder  which  is  reconsti¬ 
tuted  for  use  as  a  10%  (approx.)  solution  in  distilled 
water.  Starter  cultures  grown  in  PRM  will  resist 
phage,  it  is  claimed.  If  phage  is  initially  present 
some  will  die  out  during  incubation.  Many  different 
starter  cultures  will  grow  in  the  new  medium.  A  con¬ 
centration  of  phage  that  will  cause  complete  lysis  in 
cheese  milk  will  not  affect  cheese  making  if  PRM- 
based  cheese  starter  is  used.  It  is  possible  that  one 
of  the  benefits  arising  from  use  of  the  new  medium 
•would  be  cheaper  cheese  production  since  the  present 
elaborate  precautions  against  phage  would  become 
less  necessary. 
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PRM  was  developed  by  Mr.  Bruno  Reiter,  a  bac¬ 
teriologist  of  Austrian  origin  who  has  studied  the 
phage  problem  since  1943.  He  joined  Bengers  Ltd., 
now  Fisons  Milk  Products  Ltd.,  in  1950,  after  12 
years  with  Kraft  Dairies  Ltd.  The  medium  is  being 
made  in  small  quantities  at  Fisons’  Coleraine  (N. 
Ireland)  factory  (which  will  shortly  be  described  in 
Food  Manufacture).  By  next  spring  production 
will  be  increased  to  250  tons  p.a.  The  potential  use 
is  considerable.  The  12  countries  mentioned  use 
some  30,000  tons  p.a.  (dry  weight)  of  starter  culture. 

A  pioneer  passes 

"Birds  eye”  may  seem  a  fanciful  trade  name 
for  a  food.  How  many  people  know  that  it  is  a  ver¬ 
sion  of  a  man’s  name?  This  will  have  been  borne  on 
to  many  people  by  the  news  of  the  death  in  New 
York,  in  his  70th  year,  of  Clarence  Birdseye,  the 
pioneer  of  quick  freezing. 

Birdseye  was  born  in  Brooklyn  in  1886.  He  had 
a  varied  career  as  a  field  naturalist,  fur  trader,  and 
fisheries  investigator  before  he  became  a  refrigeration 
engineer.  His  chief  contribution  to  quick-freezing 
technology  was  the  development  of  the  multi-plate 
froster.  This  consisted  of  a  number  of  superimposed 
refrigerated,  hollow  metal  plates  hydraulically  op)er- 
ated  to  open  and  receive  products  between  them  and 
then  to  close.  The  whole  was  enclosed  in  an  insu¬ 
lated  cabinet.  Birdseye  began  working  on  this  de¬ 
velopment  in  1917,  but  it  was  not  until  1925  that  he 
had  perfected  the  process  and  his  first  commercial 
pack  was  not  sold  till  four  years  later.  He  first 
demonstrated  his  system  with  fish  fillets,  but  soon 
expanded  to  include  shellfish,  vegetables,  fruits, 
meats  and  poultry.  The  products  were  packed  in 
moisture-proof  waxed  cartons  lined  with  cellulose 
film,  quick  frozen  in  the  multi-plate  froster,  then 
transported  and  sold  while  still  frozen  solid. 

The  new  quick  frozen  food  products  had  a  difficult 
start.  Frozen  food  in  general  had  a  bad  reputation, 
there  were  no  distribution  channels  for  frozen  foods 
in  small  consumer  packages,  and  retailers  were  not 
prepared  to  buy  costly  display  cabinets  or  to  accept 
small  profit  margins.  It  was,  in  any  case,  the  time 
of  the  depression.  To  the  credit  of  the  Birdseye 
organisation  and  its  parent  company.  General  Foods 
Corporation,  their  sales  campaigns  were  highly  suc¬ 
cessful  and  today  the  popularity  of  quick  frozen 
foods  is  well  known. 

In  1943  Unilever  acquired  rights  to  the  Birds  Eye 
trade  mark  and  all  patents  of  the  multi-plate  froster 
process  outside  the  U.S.A. 

Ten  years  ago  the  first  quick-frozen  foods  were 
sold  in  this  country  and  today  20,000  retailers  are 
selling  Birds  Eye  products.  Even  higher  sales  are 
expected  as  the  result  of  a  much  heavier  press  adver¬ 


tising  campaign  which  has  been  recently  announced 
by  Mr.  E.  Hall,  marketing  director  of  Birds  Eye 
Sales  Ltd. 

It  seems  that  Clarence  Birdseye’s  outstanding 
achievement  was  to  enhance  the  reputation  of  frozen  ? 
foods.  Today  the  purity  of  frozen  foods  is  unques-  I 
tioned  and  the  name  Birds  Eye  is  synonymous  with  i 
quality :  what  better  epitaph  could  a  man  have  ?  ^ 

Cooling  poultry  i 

jC 

With  a  fine  sense  of  timing,  the  D.S.I.R.  has  pub-  , 
lished  a  booklet  on  cooling  poultry  carcases,  thus 
joining  with  the  department  stores  and  greetings  card 
manufacturers  in  reminding  us  that  '  ‘  Christmas  is 
coming”  and  that  not  only  the  geese,  but  turkeys,  ^ 
chickens  and  other  birds  are  getting  fat. 

The  object  of  the  paper  (Technical  Paper  No.  4, 
“Cooling  of  the  Uneviscerated  Poultry  Carcase,” 
H.M.S.O.,  2s.  net)  is  to  compare  the  various  methods 
of  cooling  poultry  carcases  for  people  in  the  dressed 
poultry  trade,  most  of  which  in  this  country  is  in  un-  | 
eviscerated  birds.  The  poultry  carcase  is  one  of  the 
few  that  is  stored  without  prior  evisceration.  How¬ 
ever,  as  is  becoming  widely  recognised  in  the 
industry,  uneviscerated  birds  should  be  cooled  f 
promptly  and  rapidly  after  slaughter  or  they  will  \ 
soon  go  bad.  Little  information  on  cooling  carcases  ^ 
related  to  British  practice  has  been  available  up  to  I 
now  and  the  authors.  Dr.  R.  S.  Hannan  and  H.  J. 
Shepherd,  have  filled  the  gap.  They  consider  dry, 
contact  and  wet  cooling  methods  and  have  investi¬ 
gated  the  rates  of  cooling  that  can  be  achieved  by 
the  various  methods  available  in  Britain.  So  far, 
information  on  cooling  has  dealt  mainly  with  Ameri¬ 
can  methods. 

The  methods  in  common  use  are  dry  cooling  in  air 
or  an  air-blast,  and  contact  cooling.  In  the  first,  the 
air  may  or  may  not  be  artificially  cooled.  In  the 
second,  part  of  the  surface  of  the  bird  is  pressed  into 
contact  with  a  cold  metal  surface  (at  about  io-i5°C.). 
Contact  cooling  is  no  faster  than  with  slowly  moving 
air  at  about  o'C.,  at  least  as  regards  the  deeper 
^tissues,  but  it  has  the  advantages  of  relative  simpli¬ 
city  and  cheapness. 

The  effect  of  cooling  birds  by  immersing  them  in 
a  mixture  of  ice  and  water  is  also  considered,  al¬ 
though  the  method  is  not  often  used  in  this  country. 

If  the  aim  is  to  cool  the  most  vulnerable  parts  of  the 
carcase  to  a  low  temperature  as  rapidly  as  possible, 
the  ice  and  water  method  is  the  best  to  choose.  Its 
efficiency,  however,  is  not  much  greater  than  that  of 
a  blast  of  air  travelling  at  about  200  ft. /min.  or 
more.  Both  methods  are  more  costly  than  those  in 
current  use  in  this  country.  The  main  difference  be¬ 
tween  them  is  that  a  bird  cooled  in  air  loses  weight, 
and  a  bird  cooled  in  ice- water  gains  weight. 
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Vinegar  pickled  meats 

Vinegar  pickled  pigs’  feet  and  similar  delicacies  are 
popular  on  both  sides  of  the  Atlantic  but,  according 
to  C.  F.  Niven  of  the  American  Meat  Institute  Foun¬ 
dation,  the  tedium  of  proper  curing  and  pickling  and 
the  relatively  low  value  of  the  products  tends  to  make 
some  manufacturers  rather  careless  so  that  they  have 
difficulties  in  achieving  proper  colour  fixation. 
Vinegar  pickled  pigs’  feet  and  sausages,  which  have 
similar  spoilage  and  curing  problems,  are  considered 
by  Dr.  Niven  in  a  booklet  published  by  the  Founda¬ 
tion — “  Vinegar  Pickled  Meats.” 

Some  of  the  problems  are  chemical  in  nature  and 
are  due  to  faulty  curing  and  processing  or  oxidation 
of  the  cured  meat  pigment.  Others  are  of  microbial 
origin. 

A  common  form  of  discoloration  is  when  the  skin 
of  the  product  has  a  dull,  greenish  colour  while  the 
lean  has  a  deep  brownish  cast.  Even  the  pickle 
itself  may  have  a  greenish  cast.  This  is  caused  by 
nitrite  burning  when  too  much  nitrite  is  present  at 
the  time  of  adding  the  vinegar.  A  brownish  cast  to 
vinegar  pickled  sausages  is  due  to  the  same  reason. 

Faded  skin  of  pigs’  feet  or  the  cut  ends  of  sausages 
may  be  due  to  under-curing  or  to  autoxidation  of  the 
cured  meat  pigment.  Ascorbic  acid  seems  to  delay 
fading. 

Turbid  and  ropy  vinegar  pickles  are  caused  by  the 
growth  of  acid-tolerant  micro-organisms.  These 
originate  primarily  from  surface  contamination  of  the 
processed  sausages  as  they  are  prepared  for  pickling. 

The  formation  of  gas  sufficient  to  dome  or  lift  the 
caps  from  the  jars  may  arise  both  from  chemical  re¬ 
actions  and  microbial  fermentation. 

iyo6-i^j6 

Quarter-millennium  celebrations  were  held  last 
month  by  two  London  food  companies,  curiously 
enough  on  consecutive  days.  Twinings  in  the  Strand 
held  a  reception  to  mark  the  250th  anniversary  of 
their  tea  and  coffee  business  which  began  when 
Thomas  Twining  bought  Tom’s  Coffee  House  in 
1706,  while  Crosse  and  Blackwell  celebrated  their 
250  years  with  a  ”  culinary  adventure,”  a  luncheon 
served  in  the  style  of  the  early  eighteenth  century. 

Two  lines  of  a  verse  by  Sir  Alan  Herbert  in  honour 
of  the  occasion  convey  the  essentials  of  Twining’s 
celebration : 

Two-fifty  years!  Same  trade — and  same  address 
Same  family!  Is  this  a  record?  Yes. 

Thomas  Twining,  in  whose  memory  a  plaque  was 
unveiled,  started  the  business  now  carried  on  by  his 
descendants  of  the  seventh  and  eighth  generations  at 
a  time  when  the  coffee  house  was  an  important  fea¬ 


ture  of  London’s  society — even  more  so  than  the 
modern  counterpart  with  its  Espresso  machine  and 
rock  ’n  roll  patrons.  Tea,  however,  was  not  so 
popular  nor  so  highly  regarded,  and  Twinings  are 
especially  proud  that  their  story  '  ‘  is  the  history  of 
how  the  tea  cup  replaced  the  ale  flagon  at  the  break¬ 
fast  table,  how  a  sinful  infusion  became  the  drink  of 
the  virtuous.” 

Crosse  and  Blackwell’s  guests  were  served  with 
boar’s  head,  roast  suckling  pig,  swan,  sturgeon  in 
wine,  syllabub  and  other  eighteenth -century  delica¬ 
cies,  accompanied  by  sack  and  mead.  The  occasion 
was  further  marked  by  the  publication  of  a  book. 
Home  Cookery,  designed  to  be  of  practical  help  to  the 
housewife  of  1956. 

The  business  originated  with  a  Soho  firm  of  oil¬ 
men  and  salters.  The  present  name  came  when  two 
"industrious  apprentices”  (Mr.  Crosse  and  Mr. 
Blackwell)  bought  the  goodwill  of  the  company  for 
£600.  Catering  mainly  for  the  luxury  trade  and 
with  a  keen  appreciation  of  the  value  of  advertising, 
they  drew  the  attention  of  the  nobility  and  gentry  to 
"the  highly  celebrated  Soho  Sauce”  and  other 
delicacies  with  such  success  that  within  15  years  the 
capital  of  the  venture  had  to  be  increased  to  £26,000. 
Today  the  Crosse  and  Blackwell  group  produces  over 
100  foods  and  has  factories  in  England,  Scotland,  the 
U.S.A.,  Argentina,  South  Africa,  Belgium  and 
France. 


Fish  flour  offer 

A  PRACTICAL  step  to  alleviate  malnutrition  in  under¬ 
developed  countries  is  the  offer  of  an  American  com¬ 
pany  to  invest  capital  and  build  a  plant  for  the  pro¬ 
duction  of  fish  flour  if  any  official  agency  agrees  to 
buy  1 ,000  tons  a  year  or  more  for  a  three-year  period. 
The  price  would  be  12^  cents  per  lb.  f.o.b.  any  eas¬ 
tern  port  in  the  U.S.,  and  the  specification  would  be 
guaranteed.  No  capital  outlay  by  the  agency  would 
be  required. 

The  offer  has  been  made  by  the  Viobin  Corpora¬ 
tion  of  Monticello,  Illinois.  They  point  out  that  so- 
called  "  meat  ”  quality  protein  is  essential  to  three- 
quarters  of  the  world’s  population.  Hunger  is  most 
often  hunger  for  quality  of  protein,  not  quantity; 
7'5  g*  (equivalent  to  10  g.  of  fish  flour)  of  "  meat  ” 
quality  protein  added  to  the  inferior  protein  they 
now  eat  will  prevent  kwashiorkor.  Viobin  state  that 
27  million  metric  tons  of  fish  are  now  harvested  an¬ 
nually  and  that  46  million  additional  tons  per  year 
would  provide  10  g.  of  fish  flour  for  all  the  people  in 
the  world  who  need  "  meat  ”  quality  protein  to  pre¬ 
vent  kwashiorkor.  Such  a  quantity  is  more  realistic 
than  it  seems  because  the  Viobin  process  uses  any 
fish  of  many  species  not  now  used  for  human  food. 
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e.g.,  shark,  hake,  tarpon  and  porpoise.  Further¬ 
more,  a  Viobin  factory  can  be  erected  on  a  ship  to 
sail  the  fishing  areas,  supplementing  shore  factories. 

Nutritionists  have  already  reported  {see  Food 
Manufacture,  April,  p.  130)  that  bread  baked  with 
a  percentage  of  fish  flour  is  palatable  and  nutritious. 
Viobin,  who  have  been  processing  animal  tissues  for 
10  years,  claim  their  method  to  be  unique  in  that  it 
processes  the  whole  fish — any  sp)ecies  of  any  oil  con¬ 
tent — into  a  stable  fish  flour  (75%  to  80%  of  protein) 
of  high  biological  quality  (less  than  1%  fat)  with 
perfect  keeping  qualities  for  an  indefinite  time  in  any 
climate.  The  flour  can  be  deodorised  if  required 
without  vitiating  its  biological  qualities  and  can  be 
easily  added  to  cereal  products.  Viobin  have  a  plant 
at  Lofoten,  Norway,  producing  fish  meal  which  can 
produce  fish  flour,  and  are  building  a  similar  plant 
at  Salina  Cruz,  Mexico.  Exactly  the  same  plant  that 
produces  fish  meal  will  produce  fish  flour,  the  extra 
cost  of  the  fish  flour  being  due  to  the  fact  that  it  has 
to  be  handled  as  human  food  and  has  to  be  selected, 
as  well  as  additionally  processed  to  deodorise.  Fish 
flour  can  be  produced  at  a  profit  in  a  plant  handling 
60  tons  of  raw  fish  or  more  per  day  for  12^  cents  per 
lb.  in  the  U.S.,  and  for  about  8  cents  per  lb.  in  other 
countries.  The  determining  factors  are  the  costs  of 
fish,  fuel  and  labour. 

Spicy  history 

Spices  have  the  most  romantic  history  of  all  foods 
and  even  today  names  like  pimento,  cinnamon,  cori¬ 
ander,  sesame  and  turmeric  are  exotic  and  evocative. 
Most  people  are  at  least  vaguely  familiar  with  the 
Biblical  associations  of  the  spice  trade,  recalling  the 
glories  of  Solomon  and  the  Queen  of  Sheba,  and  are 
aware  of  its  historical  significance ;  the  desire  to  find 
new  sources  of  spices  inspired  many  of  the  15th-  and 
16th-century  explorers  and,  to  a  certain  extent,  was 
responsible  for  the  discovery  of  North  America. 

Today  the  value  of  spices  in  world  trade  is  rela¬ 
tively  small  but  they  contribute  much  to  our  enjoy¬ 
ment.  A  survey  of  the  spice  trade  has  been  prepared 
by  the  Imperial  Institute  as  one  of  its  Commodity 
Leaflets  (No.  26).  Written  for  the  layman,  it  has  the 
virtues  of  brevity,  clarity  and  accuracy.  After  an 
historical  introduction  the  report  gives  short  but  lucid 
descriptions  of  the  chief  spices  with  illustrations  of 
the  plants  from  which  they  are  produced. 

The  leaflet  admits  that  although  the  term  “  spice  ” 
is  well  understood,  it  is  not  an  exact  classification. 
Spices  are  defined  as  aromatic  or  pungent  vegetable 
substances  used  to  flavour  food  and  whose  essential 
feature  is  a  distinctive  volatile  oil.  Yet  many  things 
fall  within  this  definition,  for  example  horseradish  or 
nasturtium  seeds,  which  are  not,  by  common  con¬ 
sent,  regarded  as  spices.  There  is  some  difficulty. 


too,  in  distinguishing  between  spices  and  condiments, 
and  lists  compiled  by  authorities  do  not  agree.  F'or 
most  people,  spices  are  the  exotic  products  of  tropical 
lands  and  those  on  which  the  spice  trade  was  his¬ 
torically  centred. 

Discovering  Mrs,  Beeton 

Many  a  husband  whose  wife  left  him  a  few  days  to 
fend  for  himself  while  she  visited  relatives  will  re¬ 
member  his  dilettante  culinary  efforts  before  discover¬ 
ing  a  restaurant  suiting  his  digestion  better.  Quite 
a  few,  too,  will  recall  their  first  reference  to  Mrs. 
Beeton's  mighty  compendium,  a  volume  increased  in 
size  over  the  years,  yet  still  dominated  by  the  exhor¬ 
tations  of  the  indefatigable  Isabella. 

A  first  browse  in  an  armchair  with  the  hefty 
volume  is  an  eye-opener.  The  would-be  amateur 
chef-housekeeper  is  off  on  the  wrong  foot  from  the 
start;  for,  “  The  duties  of  the  cook  begin  with  early 
rising:  at  six  a.m.  in  summer  and  seven  in  winter.” 
”  Go  every  morning  to  the  larder;  take  notice  if  there 
is  anything  not  likely  to  keep  ”  is  another  of  Mrs.  B's 
rules,  as  likely  to  be  forgotten  as  the  one  on  washing 
up  "as  you  go  along;  don’t  leave  accumulations  to 
be  dealt  with  at  the  end  of  the  morning,  or  perhaps 
at  the  end  of  the  day."  (Or  week,  if  our  beloved 
stays  that  long ! ) 

‘ '  A  place  for  everything,  and  everything  in  its 
place  "  is  another  remark,  obviously  referring  to  the 
first  day  in  our  case,  particularly  if  Isabella  is  refer¬ 
ring  to  the  pile-up  of  porringers,  pots  and  pans  and 
odd  utensils.  As  for  hints  for  emergencies,  one 
forgets  the  cooking  to  come  while  reading  the  infinite 
variety  of  troubles  ahead.  "Ants,  to  get  rid  of” 
will  prove  easy  meat  for  a  chemist  armed  with  boil¬ 
ing  water  or  carbon  tetrachloride.  To  deal  with 
"  choking  children,"  simply  hold  them  upside  down 
and  smartly  slap  on  the  back.  Or  for  a  chimney  on 
fire,  a  few  handfuls  of  salt  or  a  wet  blanket — probably 
not  the  first  wet  blanket  in  our  day  of  trial ! 

Turn  to  the  recipes  and  what  a  feast  there  is — for 
our  imagination  at  any  rate !  Benevolent  Soup,  Black¬ 
bird  Pie,  Brown  Boots,  to  dye  black  (sorry,  wrong 
line!).  Cabbage  au  Gratin,  Faggots,  Flans  and 
Frizzled  Beef  with  Frothy  Sauce:  so  the  triumphant 
discoveries  go  on.  I^rks  Grilled  "prepared  as  in 
Larks  Roasted  '  ’  seems  a  bit  of  a  lark  to  us,  as  does 
Parrot  Pie,  prepared  from  one  dozen  long-tailed 
tropical  parrots,  six  thin  slices  of  beef,  bacon, 
etc. 

And  so  it  goes  on,  from  "  Sucking  Pig  roasted  ”  to 
'  ‘  Sucking  Pig,  how  to  scald  " ;  all  very  professional 
and  causing  the  mere  amateur  to  stick  to  Frizzled 
Beef.  Then,  after  the  feasting,  an  appropriate  para¬ 
graph  on  Indigestion,  informing  us  that  "fancy” 
articles  of  food  should  be  avoided.  Fancy  that! 
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CHEESE  MAKING 
The  Biggest  Factory 
in  the  World 

By  Dafne  Treneman 

At  United  Dairies*  Factory  at  Bailey  Gate^  Dorset,  a 
decade  of  mechanisation  has  taken  much  of  the  hard 
work  out  of  Cheddar  cheese  manufacture. 


At  Bailey  Gate,  in  the  heart  of  contains  33  950-gal.  capacity 

ihe  Dorset  countryside,  stands  stainless  steel  cheese  vats.  Next 
the  largest  cheese  factory  in  the  door  is  the  press  room,  which  is 
world,  which  in  peak  periods  surrounded  by  a  raised  conveyor 
manufactures  53,000  gal.  of  milk  belt.  In  here  the  moulds  are  filled 
a  day  into  cheddar  cheese.  It  is  with  curd,  weighed  and  pressed, 
hard  to  realise  that  forty  years  and  24  hr.  later  emptied.  Situated 
ago,  when  it  was  taken  over  by  some  way  from  the  main  building 
the  United  Dairies,  the  original  is  the  large  cheese  store,  which  has 
creamery  dealt  with  less  than  a  capacity  of  78,000  70-lb.  cheeses. 
2,000  gal.  of  milk  a  day.  Lining  the  road  to  it  are  the  lab- 

The  factory  layout  is  simple  oratories  where  the  starter  is  tested 
and  all  departments,  apart  from  and  manufactured,  and  where  all 
the  offices,  are  on  the  ground  floor,  routine  bacteriological  and  chem- 
The  reception  platform,  where  the  ical  tests  are  carried  out  on  the 
incoming  milk  is  received,  is  open  milk.  The  boiler  house  opposite 
on  three  sides  giving  plenty  of  contains  two  coal-fired  chain  grate 
room  for  lorries  to  back  up  and  type  boilers  which  have  a  total 
unload,  and  is  highly  mechanised,  capacity  of  55,000  lb.  evaporation 
The  pasteurising  room  consists  of  per  hr.  Refrigeration  is  carried 
two  stainless  steel  pasteurisers,  out  by  five  compressors,  and  the 
which  together  can  deal  with  4,000  factory  produces  half  its  electricity 
gal.  of  milk  per  hr.,  and  two  requirements.  The  effluent  is 
3,000-gal.  storage  tanks,  at  one 
end  of  the  room  and  in  which  milk  , ,,  ,  ^  , 

is  stored  overnight  if  necessary.  ““ 

After  pasteurising  the  milk  goes 

to  the  vast  cheese  room,  which  (/{/gAO  Turning  the  cheeses. 
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Cutting  the  curd. 


taken  care  of  by  their  own  trade 
effluent  plant  situated  at  a  suitable 
distance  from  the  main  buildings, 
and  this  can  deal  with  1,250,000 
gal.  of  effluent  per  week. 

The  floors  in  the  cheese  room 
are  reinforced  concrete  granolithic 
covered.  Most  of  the  lighting  in 
the  factory  is  strip  lighting. 

Throughout  the  factory  strict 
attention  is  given  to  cleanliness, 
and  several  staff  are  occupied 
solely  with  the  cleaning  of  the 
various  departments. 

Production  routine 

The  milk  arrives  at  regular  in¬ 
tervals  during  the  day  in  lorry 
loads  of  lo-gal.  churns,  and  on 
arrival  it  is  tested  for  taint,  cleanli¬ 
ness  and  keeping  quality.  Fre¬ 
quent  regular  tests  on  butterfat 
and  solids  content  are  also  carried 
out.  The  milk  is  then  tipped  and 
pasteurised,  i.e.  the  milk  is  heated 
to  about  162 °F.  and  held  at  that 
temperature  for  15  sec.  It  is  then 
cooled  to  70°  F.  and  run  straight 
into  steam -jacketed  cheese  vats. 
The  large  number  of  vats  allows 
a  10  min.  interval  in  the  process  of 
each  succeeding  vat  to  ensure  a 
smooth  production  line. 

As  soon  as  the  vat  is  full  the 
milk  is  tested  and  ii%  “  starter  " 
(a  special  culture  of  lactic  acid 
producing  organisms)  is  added  and 
thoroughly  stirred  into  the  bulk 
milk  which  is  slowly  heated  to 
88° F.  After  an  hour  rennet  is 
added  to  clot  the  milk  into  a  curd 
which  is  cut  45  min.  later,  the  first 
cut  being  made  by  manually 
operated  American  curd  knives, 
after  which  cutting  continues  auto¬ 
matically  with  special  knives  at¬ 
tached  to  the  new  swing  paddle 
type  mechanical  stirrer  (which  is 
very  simple  and  carries  no  over¬ 
head  gear  to  collect  dust  and  oil 
which  ultimately  might  fall  into 
the  cheese).  After  10  min.  these 
knives  are  removed  and  the  scald¬ 
ing  process  starts,  during  which 
the  mechanical  stirrers  are  in  con¬ 
stant  movement. 

After  an  hour  the  temperature 
of  io2°F.  is  reached  and  the  heat 
is  turned  off,  though  stirring  con¬ 
tinues  for  another  20  min.  before 
the  curd  is  pitched — ^that  is, 
allowed  to  settle  in  the  bottom  of 


the  vat,  and  the  whey  is  drawn  off 
to  be  manufactured  into  various 
by-products.  The  curd,  which  has 
coalesced,  is  now  cut  into  large 
blocks  and  turned,  being  laid 
down  each  side  of  the  vat.  After 
10  min.  it  is  turned  once  more  and 
then  cut  into  slices  which  are  piled 
two  high  and  turned  at  regular 
intervals  to  allow  free  drainage  of 
whey  and  to  even  the  pressure  as 
the  curd  shrinks  and  matts  to¬ 
gether  and  the  acidity  increases  to 
expel  the  whey.  When  ready  for 
milling  at  0  68%  acidity,  the  curd 
has  consolidated  and  is  silky  in 
texture  and  will  tear  into  leaves. 
It  is  then  transported  by  trolley  to 
the  new  curd  cooler  salter  mixers 
in  which  the  curd  is  milled  by  a 
“chip”  type  mill  (found  to  be 
much  superior  to  the  more  com¬ 
mon  peg  mill)  then  drops  on  to  a 
moving  belt,  which  takes  it  under 
the  salter.  The  curd  continues  to 
the  top  of  the  belt  from  which  it 
drops  to  a  second  belt.  This,  in 
turn,  takes  it  back  to  the  first  belt 
and  drops  the  curd  behind  the 
salter.  This  circulation  and  mix¬ 
ing  continues  for  10  min.,  after 
which  the  curd  is  returned  by 
chute  to  the  trolley  and  wheeled 
to  the  mould  filling  department. 

The  moulds  are  filled,  weighed 
and  run  into  a  pre-press  at  the  rate 
of  one  every  15  sec.  The  pre-press 


giv’es  a  preliminary  squeeze  of 
400  lb.  per  sq.  in.  and  drives  out 
the  free  moisture.  The  moulds  are 
then  conveyed  to  the  gang  presses 
and  placed  on  their  sides,  end  to 
end.  Oil  pressure  is  applied  to  the 
hydraulic  ram  and  the  cheeses  are 
then  pressed  with  up  to  8  tons 
pressure.  Shortly  afterwards  hot 
water  is  sprayed  on  the  outside  of 
the  moulds.  This  scalds  and 
closely  matts  and  seals  the  cheese 
coat.  After  an  hour  the  pressure 
is  released.  The  cheeses  are 
dressed  and  the  cloth  lining  ad¬ 
justed,  and  with  pressure  on  once 
more  the  cheeses  are  rescalded  and 
left  for  24  hr.  They  are  then  taken 
from  the  press  and  the  inside 
bandage  is  removed.  The  cheeses 
are  stamped  with  date  of  make  and 
sent  to  the  cheese  store.  The  used 
cloths  are  mechanically  washed 
and  sterilised  and  dried,  as  are  the 
moulds,  which  are  then  conveyed 
to  the  moulding  room  to  be  filled 
once  more. 

Handling 

The  new  cheeses  are  loaded  on 
to  double  three  tiered  pallets  hold¬ 
ing  24  cheeses  and  taken  to  the 
cheese  store,  several  hundred 
yards  away  from  the  factory 
proper,  by  an  auto-truck.  At  the 
store  a  fork  lift  conveys  the  pallets 
and  stacks  them,  three  high,  on 
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I  either  side  of  a  main  gangway, 
This  operation  calls  for  very  ac¬ 
curate  work  by  the  fork  lift 
I  drivers,  because  of  the  confined 

^  space.  The  store  is  divided  into 

,  four  parts  by  rubberised  double 
swing  doors  and  is  kept  at  a  tem- 
!  perature  of  50°  F.  with  a  humidity 
of  85°.  The  pallets  themselves  are 
■  ingenious  in  design.  They  were 
L  devised  by  United  Dairies  and  the 
t  Reflex  Engineering  Co.,  Bristol, 

and  are  marketed  by  Desco.  They 
have  an  easy  turn  ratchet  so  that 
;  each  side  of  the  pallet  can  be 
turned  in  one  movement,  thereby 
avoiding  the  manual  turning  of 
!  each  cheese  every  day  during  the 
first  part  of  the  ripening  period. 
The  cheeses  are  ready  for  sale  in 
[  four  months. 

[  The  United  Dairies  have  con- 
-  centrated,  in  the  last  decade,  in 
finding  mechanical  devices  to  take 
the  hard  work  out  of  cheese  manu¬ 
facture,  and  there  is  no  doubt  that 
they  have  been  successful  with 
mechanical  cutters  and  stirrers, 
cooler  salters  and  four-piece  col¬ 
lapsible  moulds;  the  latter  being 
machine  washed. 

One  of  the  major  difficulties  in 
cheese  manufacture  is  the  possible 
destruction  of  the  starter  organ- 
j  isms  by  bacteriophage.  A  great 
■  deal  of  work  has  been  carried  out 


Automatic  curd  mixer/ saher. 


at  Bailey  Gate  to  find  the  most 
effective  ways  of  preventing  bac¬ 
teriophage  contamination,  and 
methods  now  used  for  starter  pro¬ 
duction  are  revolutionary  and 
most  successful,  so  much  so  that 
starter  failure  here  is  now  a  thing 
of  the  past. 

The  factory  employs  over  250 
people,  mostly  men,  except  for 
laboratory  and  canteen  staff.  An 
excellent  canteen  not  only  pro¬ 
vides  largely  subsidised  hot  meals 
but  is  of  sufficient  size  to  be  used 
for  social  functions  such  as  meet¬ 
ings  of  the  Sports  and  Social  Club. 
The  changing  room  has  numerous 


showers  attached  to  it  which  the 
men  are  encouraged  to  use. 

Labour-management  relations 
are  excellent,  and  this  is  in  no 
small  way  due  to  Mr.  Walker,  the 
present  manager,  who  has  been 
making  cheese  for  over  twenty 
years. 

SOME  SUPPLIERS  OF  EQUIPMENT 
Pasteurisers:  A.P.V.  Co.,  Ltd. 

Pallets,  cheese  vats,  curd  cooler  salter, 
mixers:  Dairy  Supply  Co..  Ltd. 

Boilers:  Babcock  and  Wilcox,  Ltd. 
Refrigeration:  United  Dairies  Eng.  Co.. 
Ltd. 

Forklift  trucks:  Ransomes,  Stms  and 
Jefferies.  Ltd. 


Curd  Fusing  Machine  Speeds  Cheddar  Cheese  Making 


A  MACHINE  for  mechanically 
"  che'ddaring  ”  curd  has  been  de¬ 
veloped  in  Australia.  It  presents 
a  means  of  achieving  the  more 
complete  mechanisation  of  the 
Cheddar  cheese  making  process, 
hitherto  restricted  mainly  by  the 
awkward  nature  of  the  cheddaring 
stage,  in  which  large  masses  of 
curd  must  be  held  for  long  periods 
(ij  to  2\  hr.).  If  vats  are  set  every 
20  min.,  a  cheddaring  machine 
would  be  required  to  hold  the  curd 
from  about  six  vats.  The  large 
capacity  thus  called  for  would 
render  the  machine  cumbersome, 
expensive  and  impracticable. 

Attempts  to  do  without  the  ched¬ 
daring  stage  were  not  successful 
from  the  point  of  view  of  commer¬ 


cial  application,  and  so  the  new 
method  of  Cheddar  cheese  making, 
developed  by  workers  of  the  Dairy 
Research  section  of  the  C.S.I.R., 
Melbourne,  retains  the  cheddaring 
stage.  But,  by  the  use  of  higher 
temperatures,  it  reduces  the  time 
to  30  min.,  which  makes  mechan¬ 
isation  practicable. 

Studies  of  the  behaviour  of  the 
curd  during  cheddaring  showed 
that  application  of  slight  pressure 
to  the  curd  and  its  deformation  or 
flow  were  necessary.  It  became 
apparent  from  experiments  carried 
out  that  the  simplest  form  of  the 
machine  sought  would  be  one 
which  would  screen  the  curd  and 
pre-fuse  it  by  pressure  in  the  first 
stage  and  deform  the  mass  of  curd 


in  the  second  stage.  The  first  stage 
could  be  carried  out  in  a  perforated 
vessel  into  which  the  curd  and 
whey  slurry  would  be  pumped 
from  the  vat.  The  whey  would 
flow  out  through  the  perforations 
and  the  trapped  curd  would  be 
compressed  into  one  mass.  It 
would  then  be  transferred  to  a 
vessel  of  larger  cross-section  where 
it  would  flow  under  pressure  and 
undergo  further  fusion. 

A  machine  has  been  devised 
which  consists  of  two  vessels 
placed  one  above  the  other,  the 
first  being  a  cylinder  at  an  angle  of 
about  45°  and  having  part  of  its 
upper  wall  perforated  with  small 
holes.  This  cylinder  is  closed  at 
both  ends  by  perforated  plungers 
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operated  hydraulically.  Under 
this  cylinder  and  connected  with 
it  is  a  chamber,  oval  in  cross- 
section,  also  closed  at  each  end  by 
plungers.  The  bottom  part  of  one 
plunger  is  perforated.  The  longer 
axis  of  the  oval  cross-section  of  the 
chamber  is  about  twice  the  di¬ 
ameter  of  the  first  cylinder.  Both 
the  first  cylinder  and  the  chamber 
have  at  their  lower  ends  trough¬ 
like  extensions  for  collecting  the 
whey. 

Curd  and  whey  slurry  are 
pumped  into  the  cylinder,  the  curd 
being  retained,  while  the  whey 
flows  out.  When  all  the  curd  has 
been  trapped  one  of  the  plungers 
moves  forward  compressing  the 
curd  in  the  whey  against  another 
plunger.  Both  plungers  maintain 
slight  pressure  on  the  curd.  In 
about  lo  min.  the  curd  mass  is 
sufficiently  knitted  to  undergo  de¬ 
formation. 

The  curd  then  undergoes  further 
manipulation  by  the  various 
plungers,  as  it  passes  through  the 
chamber,  and  is  finally  forced  out 
of  the  machine.  The  curd  is  now 
ready  for  milling  or  slicing  into 
smaller  blocks.  In  Cheddar 
cheese  making  the  curd  would  be 
treated  after  milling  by  a  machine 
of  the  “  Desco "  type  or  by  a 
special  machine  which  has  been 
developed. 

This  noteworthy  advance  in 
cheese  making  knowledge  was  de¬ 
scribed  by  J.  Czulak  and  L.  A. 
Hammond  in  the  Australian  Jour¬ 
nal  of  Dairy  Technology  for  April- 
June,  1956,  when  it  was  reported 
that  the  first  experimental  model 
of  the  curd  fusing  machine  was 
under  construction.  It  will  have 
a  throughput  of  about  100  lb.  of 
cheese  per  15  min.  A  full  com¬ 
mercial  model  would  need  a 
throughput  of  about  1,000  lb.  of 
cheese  per  15  min.  in  order  to  take 
in  at  one  filling  the  curd  from  a 
1,000  gal.  vat.  The  machine  is  de¬ 
signed  to  work  in  conjunction  with 
the  existing  factory  vats.  A  com¬ 
mercial  model  would  differ  from 
the  experimental  one  only  in  that 
it  would  have,  depending  on  the 
capacity  of  the  vats  used,  a  num¬ 
ber  of  cylinders  and  chambers  side 
by  side  as  one  unit. 


It  is  rare  to  see  a  book  by  one 
author  which,  like  this  one,* 
attempts  to  cover  its  subject  in 
such  a  wide  and  comprehensive 
manner.  It  deals  with  “  unmanu¬ 
factured  ’  ’  fats  such  as  margarine 
and  cooking  fats.  But  of  the  latter 
there  is  so  much  to  say  about  the 
raw  materials,  their  processing 
and  their  manufacture  that,  as 
might  be  expected,  these  subjects 
take  up  by  far  the  greater  part  of 
the  book. 

The  introductory  chapter  of 
about  60  pages  is  sufficient  to  give 
both  a  general  survey  of  fats 
which  are  consumed  by  man,  and 
a  reasonable  adequate  account  of 
butter,  ghee  and  similar  products. 
The  remaining  325  pages  or  so 
deal  mostly  with  margarine,  cook¬ 
ing  fats,  shortenings  and  similar 
products.  First  is  described  the 
history  of  these  products,  as  re¬ 
gards  both  manufacture  and  con¬ 
sumption.  Then  there  is  a  good 
section  on  the  sources  of  the  fats 
used.  The  chapter  on  processing  is 
an  excellent  one,  giving  in  a  simple 
form  descriptions  of  the  various 
stages  in  preparing  the  fats,  and  of 
the  various  ways  in  which  such 
stages  may  be  carried  out.  After 
dealing  with  some  of  the  theoretical 
aspects  which  are  important  in 
manufacture,  the  author  describes 
the  detailed  processes  of  the  manu¬ 
facture.  There  are  also  chapters  on 
the  industrial  use  of  manufactured 
fat,  on  packaging  and  on  dietary 
and  legal  aspects.  There  are  some 
excellent  photographs  and  dia¬ 
grams,  and  some  very  useful 
tables. 

There  are  a  few  criticisms  which 
one  must  make  of  such  an  ambi¬ 
tious  project,  though  it  is  on  the 
whole  so  well  carried  out.  One  is 
the  inadequate  index  for  a  book 
packed  so  full  of  detailed  informa¬ 
tion.  It  is  irritating  to  find,  for 
example,  one  entry  for  ground¬ 
nut,  simply  listing  fourteen  differ¬ 
ent  pages,  with  no  indication  as  to 

•  Margarine  and  other  Food  Fats.  By 
M.  K.  Schwitzer,  M.I.Chem.E.  Leonard 
Hill  (Books),  Limited,  q,  Eden  Street, 
London,  N.W,i.  1956.  Pp.  385.  46s.  3d. 


which  might  give  the  information 
you  seek.  Yet  the  book  is  so  ex¬ 
haustive  that  the  information  is 
almost  certainly  there. 

The  other  errors  are  small  but 
some  are  of  importance.  It  is  not 
true  to  say  that  margarine  does  not 
contain  the  higher  unsaturated 
fatty  acids.  With  the  present  in¬ 
tense  interest  in  the  causes  of 
coronary  disease,  and  the  possible 
role  of  deficiency  of  these  acids, 
the  fact  that  margarine  has  in  fact 
more  of  these  acids  than  butter 
may  be  of  immense  practical  im¬ 
portance.  Nor  is  it  true  to  say 
that  margarine  contains  no  vita¬ 
min  E,  or  to  imply  that  British 
margarine  contains  less  vitamin  A 
than  butter. 

It  is  only  because  this  book  will 
prove  an  essential  reference  work 
for  all  who  are  interested  in  edible 
fats  that  these  defects  are  serious. 
It  remains,  however,  a  very  good 
and  exhaustive  study. 

There  is  no  other  book  which 
covers  anything  like  the  same 
ground. 

John  Yudkin. 


^Because  of  the  current  interest  in 
clean  air  and  atmospheric  pollution  the 
Sturtevant  Engineering  Co.  Ltd.,  have 
published  "  Dust-Characteristics,  Pro¬ 
blems  and  Control  ”  (Publication  No. 
2004).  The  71-page  booklet  is  divided 
into  three  sections,  two  of  which  discuss 
the  problems  of  atmospheric  |X)llution 
and  dust  hazards  in  industry  while  the 
third  describes  the  characteristics  of 
Sturtevant’s  filters  and  separators  and 
their  suitability  for  various  situations. 

* 

^In  its  recently  published  pamphlet, 
“  Why  Not  Work  Study?”  the  British 
Productivity  Council  summarises  for 
the  uninitiated  what  work  study  is — a 
compound  of  work  measurement  and 
method  study — how  it  is  applied,  and 
how  snags  sometimes  associated  with 
its  introduction  can  be  avoided.  Ap¬ 
pendices  deal  briefly  with  the  available 
literature,  instructional  films,  training 
facilities  and  the  work  of  the  B.P.C. 
work  study  unit.  Copies,  price  qd., 
can  be  obtained  from  the  Council,  21, 
Tothill  Street,  London,  S.W.i. 
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Contaminated  Flour — The  Pontadawe  Case 

By  R.  L  Weston,  b.Sc.,  f.r.i.c. 

{Department  of  the  Government  Chemist) 

A  serious  outbreak  of  food  poisoning  occurred  earlier  this  year  in  the  Welsh  township  of 
Pontadawe  when  59  people  became  ill  after  eating  bread  made  from  contaminated  flour. 
Here  is  an  account  of  the  detection,  isolation  and  estimation  of  ‘^Endrin**  insecticide  with 
which  the  flour  was  contaminated.  The  remarkable  feature  of  this  case  is  that  the  flour  picked 
up  endrin  from  the  floor  of  a  railway  wagon  in  which  a  consignment  of  this  insecticide  had 

been  carried  two  months  before. 


IT  IS  unusual  nowadays  for  food 
supplies  to  be  chemically  con¬ 
taminated  to  such  an  extent  as  to 
cause  serious  poisoning  in  the  com¬ 
munity.  This  year  the  township 
of  Pontadawe,  Glamorgan,  was 
unfortunate  in  providing  such  an 
example,  when  59  persons  re¬ 
quired  medical  treatment  and 
many  others  suffered  from  milder 
symptoms  of  poisoning.  The 
symptoms  ranged  from  dizziness, 
nausea,  and  weakness,  to  epilepti¬ 
form  convulsions  and  unconscious¬ 
ness  in  acute  cases.  The  local 
Public  Health  Authorities  acted 
promptly  and  their  enquiries 
quickly  enabled  them  to  trace  the 
source  of  the  contamination  to 
bread  and  flour  from  one  local 
bakery.  With  this  knowledge, 
police  and  radio  warnings  were 
issued  and  it  is  a  tribute  to  the 
authorities  concerned  that  the  out¬ 
break  was  prevented  from  reach¬ 
ing  more  serious  proportions.  Brief 
reference  has  already  been  made 
to  this  occurrence  in  Food  Manu¬ 
facture  (August,  1956,  p.  351) 
and  a  complete  account  has  been 
recorded  by  Davies  and  Lewis,*’* 
elsewhere. 

When  local  enquiries  had  failed 
to  reveal  the  nature  of  the  causal 
agent,  the  Welsh  Board  of  Health 
sought  the  co-operation  of  the 
Ministry  of  Health  and  samples  of 
the  flour  and  bread  were  referred 
to  the  Department  of  the  Govern¬ 
ment  Chemist,  London.  Ten 
samples  were  received  including 
one  which  possessed  a  faint  but 
definite  benzenoid  odour  and  at¬ 
tention  was  initially  directed  to 
this  sample. 

The  sample,  some  400  g.,  was 
spread  out  for  superficial  examina¬ 
tion  and  small  discoloured  patches 


were  noted.  It  was  all  transferred 
to  a  plansifter  and  the  residue 
after  sieving  consisted  of  small 
yellow-brown  lumps.  These  lumps 
were  soft  aggregates  of  flour  par¬ 
ticles  but  no  attempt  was  made  to 
break  them  up.  They  were  ex¬ 
tracted  with  light  petroleum  and  a 
19%  crystalline  extract  was  ob¬ 
tained.  This  was  purified  by  re¬ 
crystallisation  and  examination  of 
the  resulting  colourless  crystals 
gave  the  following  results : 

Melting  point  . .  «8®C. 

Elements  . .  Nitrogen,  sulphur, 
phosphorus  absent, 
chlorine  present. 

Chlorine  content  55  % . 

These  crystals  appeared  stable 
to  various  chemical  reagents  and 
exhaustive  treatment  with  aqueous 
and  alcoholic  alkalies  revealed  no 
labile  halogen. 


The  evidence  gained  was  in¬ 
sufficient  to  narrow  the  field  very 
much,  but  since  the  substance 
could  be  one  of  the  chlorinated 
chemicals  used  in  agriculture,  a 
search  of  the  reference  data*  was 
made.  The  insecticide,  “  Endrin,” 
was  one  listed  substance  with 
which  the  isolated  crystals  con¬ 
formed  as  far  as  the  published 
characteristics  were  available.  A 
sample  of  a  commercial  emulsifi- 
able  concentrate  of  endrin  was 
therefore  obtained,  and  from  it  a 
sample  of  crystalline  endrin  was 
isolated.  The  extract  from  the 
flour  and  the  commercial  endrin 
were  found  to  be  identical  by 
chlorine  content,  mixed  melting- 
point,  paper  and  partition  chroma¬ 
tography,  and  infra-red  spectro¬ 
scopy.^ 

Thus  the  flour  contaminant  was 
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shown  to  be  endrin  (hexachloro- 
epoxyoctahydrodime  thanonaph- 
thalene). 

Attention  was  now  directed  to 
the  remaining  samples  and  the 
quantitative  estimation  of  endrin 
in  them. 

Solvent  extraction  furnished  ex¬ 
tracts  containing  much  fatty  mat¬ 
ter.  This  was  separated  by  saponi¬ 
fication,  and  the  endrin  recovered 
from  the  unsajx)nifiable  portion. 
That  endrin  was  recovered  quanti¬ 
tatively  under  these  conditions 
was  verified  experimentally  by 
adding  a  known  weight  (0'2%)  to 
flour  and  carrying  out  the  separa¬ 
tion  outlined. 

The  ultra-violet  spectrum  of 
endrin  was  found  to  exhibit  an  ab¬ 
sorption  maximum  at  2,2\  m^  and 
a  value  of  107  for  at  this 
wavelength  for  a  solution  in  95% 
ethanol.  This  provided  a  con¬ 
venient  means  of  detection  and 
estimation  of  endrin  as  it  was 
found  that  no  major  interference 
was  contributed  by  the  unsaponi- 
fiable  matter  from  flour  over  the 
spectral  range  210-260  m^.  The 
endrin  content  could  be  checked 
by  infra-red  spectroscopy  and  the 
total  halogen  content. 

Observations  were  also  made  on 
the  ultra-violet  spectra  of  aldrin 
and  dieldrin  (substances  closely 
related  to  endrin)  and  maxima 
were  noted  at  213  and  216  m/* 
respectively.  (See  Fig.  i.) 

^ven  samples  of  flour  were  re¬ 
ceived  for  examination,,  and  of 
these,  three  were  found  to  contain 
endrin  with  contents  of  0*02,  o-ii, 
and  0-55%.  A  portion  of  bread 
from  a  loaf  known  to  have  caused 
poisoning  was  shown  to  have  a 
content  of  0-015%  (^50  p  p.m.). 
Scrapings  from  the  bakehouse 
floor  and  sacking  cut  from  the 
most  contaminated  sack  revealed 
contents  of  0-96  and  0-15%  re¬ 
spectively. 

From  this  evidence  and  other 
enquiries,  it  was  inferred  that 
some  of  the  sacks  had  been  con¬ 
taminated  in  transport  from  the 
mill  to  the  bakery.  The  railway 
wagon  number  had  been  noted  at 
the  time  of  loading  and  British 
Railways  made  arrangements  for 
this  wagon  to  be  traced  and  in¬ 
spected.  The  floor  of  this  wagon 


was  divided  into  sections  and  the 
surface  of  each  section  was  wire 
brushed.  The  sweepings  were  col¬ 
lected  for  analysis.  The  sweepings 
from  one  section  were  found  to 
contain  ii-6%  endrin  and  some 
wheat  starch.  Further  enquiries 
revealed  that  this  railway  wagon 
conveyed  a  consignment  of  endrin 
concentrate  over  two  months  be¬ 
fore  the  transport  of  flour  and  that 
at  the  time  one  container  was 
noted  to  have  leaked. 

It  is  noteworthy  that  foodstuffs 
can  be  seriously  contaminated  in 
this  way  in  transit,  and  shows  that 
leakage  from  containers  may  have 
grave  consequences.  On  this  oc¬ 
casion  it  was  fortunate  that  a  suffi¬ 
cient  quantity  was  available  after 
isolation  to  permit  identification, 
and  to  use  specific  properties  to 
estimate  traces  in  only  slightly 
contaminated  foodstuffs.  This  oc¬ 
currence  emphasises  the  care 
which  should  be  exercised  in  the 
transport  and  handling  of  such 
products  and  the  desirability  of 
making  known  as  widely  as  pos¬ 
sible  the  means  by  which  these 
substances  can  be  detected  and 
determined. 
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^In  their  latest  price  list  of  flavour 
specialities  for  the  sugar  confectionery 
trades,  Sdflor  Ltd.  draw  attention  to 
the  quantity  of  flavour  recommended 
for  use  and  to  the  types  of  confection¬ 
ery  for  which  it  has  been  prepared. 
They  emphaisise,  that  while  dosages 
may  have  to  be  varied  to  meet  indi¬ 
vidual  requirements,  the  amounts 
stated  can  generally  be  used  as  a  guide 
to  gauge  production  detail. 


Recovering 
Waste  Whisky 

Recommendations  on  the  purifi¬ 
cation  of  whisky  distillery  wastes 
were  made  at  the  1956  Institute  of 
Sewage  Purification  conference  by 
C.  J.  Jackson  of  the  Distillers  Co. 
Ltd. 

In  this  industry  effluents  can 
very  rarely  be  discharged  direct  to 
local  authority  sewers  and  even 
when  this  is  possible  there  is  usu¬ 
ally  not  enough  space  to  treat  the 
wastes  before  discharge. 

Where  no  toxic  materials  are 
present  distillery  wastes  can  be 
treated  to  local  requirements  by  re¬ 
moving  solids  and  reducing  the 
capacity  of  the  effluent  to  absorb 
oxygen  as  determined  by  the 
B.O.D.  test. 

The  organic  substances  in  the 
effluents  oxidise  easily  and  decom¬ 
pose  under  anaerobic  conditions. 
Tests  are  being  made  to  discover 
if  the  activated  sludge  process  has 
an  application  for  the  weaker 
washes  such  as  spent  lees  and 
steep  water. 

Reducing  the  costs  of  treatment 
so  that  they  will  not  have  too  high 
an  effect  on  production  costs  is  the 
main  problem.  Thus  the  recovery 
of  by-products  from  malt  and 
grain  whisky  is  very  important 
and  goes  far  towards  covering 
treatment  charges. 

New  methods  of  filtration 

Purification  at  whisky  distilleries 
is  effected  either  by  percolating 
filters  or  by  evaporation,  the  latter 
method  being  used  in  the  larger 
distilleries  where  the  output  is 
greater  than  3,000  proof  gal.  p)er 
week.  New  methods  of  operating 
percolating  filters,  in  particular 
on  recirculation  and  alternating 
double  filtration,  are  being  investi¬ 
gated  and  may  achieve  consider¬ 
able  savings  in  capital  and  operat¬ 
ing  costs. 

Evaporation  is  the  most  eco¬ 
nomical  and  practical  method  for 
use  in  grain  distilleries  and  is  stan¬ 
dard  practice  in  America.  The 
pollution  load  can  be  reduced  to 
some  extent  by  removing  insoluble 
solids  by  mechanical  separation  or 
chemical  precipitation. 
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The  Browning  of  Oatcakes 

By  H.  F.  Martin 

{The  Cereals  Research  Station,  The  Research  Association  of  British  Flour  Millers) 

Recently  a  manufacturer  of  oatcakes  complained  that  some  deliveries  of  oatmeal  produced 
oatcakes  having  an  undesirable  bright  orange-brown  colour,  whereas  the  normal  colour  is 
pale  brown.  This  coloration  is  not  caused  by  burning  or  scorching,  although  it  is  more 
prevalent  at  high  hotplate  temperatures.  Research  revealed  that  the  normal  pale  brown 
colour  is  due  to  the  natural  pigment  in  the  pericarp  of  the  groats,  whereas  the  bright  orange 
colour  is  the  result  of  a  hydrolytic  reaction  involving  a  heat  labile  substance,  probably 
enzymic,  located  in  the  germ  of  the  groat.  The  pericarp  is  not  involved  in  this  reaction. 


Fig.  1.  Oatcakes  baked  in  the  laboratory  from  normal  oatmeal  (1),  from  the  com¬ 
plaint  meal  (2),  and  from  the  latter  after  inactivation  of  the  enzymes  by  heat  treat¬ 
ment  (3). 


There  are  many  different 
types  of  chemical  reactions 
which  lead  to  the  production  of  un¬ 
desirable  brown  coloration  during 
the  preparation  of  foodstuffs, 
especially  during  the  heat  treat¬ 
ment  stages  when  even  slight 
initial  discolorations  are  enhanced 
by  heat  and  become  a  major  de¬ 
fect  in  the  product. 

These  browning  reactions  have 
been  extensively  studied,  and  the 
chemical  basis  for  the  most  com¬ 
mon  (the  interaction  of  reducing 
sugars  and  amino  compounds)  was 
first  proposed  by  Maillard*  in 
1912. 

Since  then  much  work  has  been 
published  and  reviewed,  and  a 
recent  and  comprehensive  work 
was  published  by  Hodge*  in  1953 
in  which  he  gives  three  broad 
types  of  browning  reactions:  car¬ 
bonyl  amino  reactions,  caramel- 
isation,  and  oxidative  reactions 
which  may  or  may  not  be  enzyme 
catalysed. 

The  latter  typ)e  was  dealt  with 
in  considerable  detail  by  Joslyn 
and  Ponting’  (1951),  although  in 
relation  to  fruit  products  only. 
However,  Berliner*  (1949)  men¬ 
tioned  the  formation  of  a  brown 
coloured  compound  in  wheat  bran 
by  the  action  of  the  enzyme  tyro¬ 
sinase  on  tyrosin  in  the  presence 
of  air.  More  recent  work  done  by 
Shewan*  (1955)  on  fish  and 
Wager®  (1955)  on  potatoes  has 
shown  that  metals  are  involved  in 
the  formation  of  some  of  these  un¬ 
desirable  coloured  compounds. 

Thus,  of  the  many  possible 
causes  of  the  orange-brown  colour 
of  the  complaint  oatcakes  it  was 
decided  to  investigate  first  the 


amounts  of  sugars  and  amino 
compounds  and  then  enzymic  and 
non-enzymic  oxidation  effects  and 
also  possible  metal  contamination. 

Authenticity  of  coloration  and 
method  of  making  test  oatcakes 

Before  attempting  to  solve  the 
problem  it  was  first  necessary  to 
ensure  that  the  browning  was  not 
due  merely  to  scorching  through 
excessive  hotplate  temperature  or 
duration  of  heating,  and  that  the 
phenomenon  could  be  reproduced 
in  the  laboratory. 

Various  laboratory  drying  ovens 
were  tested,  and  the  most  useful  of 
those  available  was  a  rotary  shelf 
enclosed  type. 

Dough  was  made  from  a  mix¬ 
ture  of  120  g.  of  oatmeal  and  60  g. 
of  water,  and  was  rolled  out  to  a 
thickness  of  3/16  in.  Circular 
oatcakes  i  in.  in  diameter  were 
cut  from  the  sheet  dough  and  were 
baked*  for  20  min.  at  various 
temperatures  from  12^°C.  to 
200°C. 

The  appearance  of  oatcakes 
made  from  samples  of  normal  and 
complaint  oatmeal  under  the 


above  conditions  is  recorded  in 
Table  i. 

Tabic  I.  Relationship  between  Brown¬ 
ing  and  Oven  Temperatures 


Oven 

Colour  of  oatcakes 

Temperatures 

made 

from 

Normal 

Complaint 

oatmeal 

oatmeal 

125“ 

Pale  brown 

Pale  brown 

ISO 

175“ 

Brown 

200 

.. 

Deep  orange 

brown 

The  maximum  difference  in 
colour  between  oatcakes  from  nor¬ 
mal  and  complaint  was  revealed  in 
those  baked  at  20o®C.,  and  this 
temperature  was  chosen  for  all 
future  work. 

Further  tests,  in  which  the  oat¬ 
cakes  were  cooked  in  a  steamy 
atmosphere  (achieved  by  having  a 
tin  of  water  in  the  oven)  revealed 
an  even  greater  differential  in 
colour  between  the  normal  and 
complaint  oatcakes. 

The  method  of  testing  was  sub¬ 
sequently  modified  when  oatcakes 
of  II  / 16  in.  in  diameter  and  i  / 16 
in.  in  thickness  were  made  from 
individual  mixes  of  o-6  g.  of  oat¬ 
meal  and  0*33  g.  of  water.  These 
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micro -size  oatcakes  were  "rested” 
for  30  min.  in  small  air-tight 
bottles  (which  assisted  the  de¬ 
velopment  of  the  orange-brown 
colour)  before  baking  for  7^  min. 
at  200°C.  in  a  Gallenkamp  oven 
fitted  with  an  air  circulating  fan 
and  containing  a  beaker  of  water 
to  produce  a  steamy  atmosphere. 

Analysis  of  oatmeal  and  oatcakes 

Samples  of  the  complaint  and 
normal  oatmeals  and  oatcakes 
were  analysed  for  reducing  sugars, 
sucrose  and  nitrogen  (as  a  measure 
of  amino  compounds). 

It  is  seen  from  the  results  in 
Table  2  that  the  nitrogen  content 
of  both  normal  and  complaint 
samples  of  oatmeal  and  oatcakes 
were  almost  identical;  however, 
the  amount  of  reducing  sugar  in 
the  normal  oatmeal  was  only  half 
that  of  the  complaint  sample. 

Analysis  of  a  further  10  samples 
of  oatmeal  from  the  complaint  mill 
(all  of  which  produced  orange- 
brown  coloured  oatcakes)  revealed 
reducing  sugar  contents  of  0-41% 
to  071%;  the  nitrogen  content  for 
6  of  the  10  samples  had  a  range  of 
only  0-21%.  It  will  be  noted  that 
the  sample  with  the  lowest  reduc¬ 
ing  sugar  (0-41%)  is  similar  in  this 
respect  to  the  original  normal  oat¬ 
meal  which  had  0-35%,  but  this 
produced  a  normal  brown  coloured 
oatcake. 

Also  the  reducing  sugar  content 
of  the  normal  oatcakes  “  i  ”  and 
"  2  ”  was  0-17%  and  0-39%  as 
compared  with  0  44%  of  the  com¬ 
plaint  oatcake. 

Hence  it  is  unlikely  with  these 
variations  within  the  range  of 
normal  oatcakes  and  similarity 
in  other  cases  with  the  complaint 
samples  that  the  browning  reac¬ 
tion  is  due  to  interaction  of  reduc¬ 
ing  sugars  and  amino  compounds. 
Finally,  from  the  sucrose  content 
of  the  normal  and  complaint  oat¬ 
meals  and  oatcakes  it  is  also  un¬ 
likely  that  the  browning  is  due  to 
caramelisation. 

Possible  enzymic  browning 
reaction 

It  is  known  that  in  many  oat¬ 
meal  mills  that  there  is  no  steam 
treatment  of  the  grain  prior  to  the 
kilning  process.  The  steam  treat¬ 


Table  2.  Analysis  of  Oatcakes  for  Sugars  and  Nitrogen 

Sugars 


Reducing 

% 

Sucrose 

% 

Nitrogen 

Oatcakes — Complaint 

044 

/O 

3  13 

/O 

1  91 

Normal  (1) 

017 

3  54 

1  91 

(2)  ... 

039 

360 

— 

Oatmeals — Complaint 

071 

1  02 

204 

Normal . 

035 

093 

211 

•  ^ 

Further  10  samples  of  oatmeal 

MAX. 

min . 

071 

0-41 

1  61 

0-92 

from  complaint  mill. 

MEAN 

052 

1-30 

6  of  the  above  ten  samples. 

MAX. 

•  •• 

222 

MIN . 

201 

MEAN 

214 

Table  3.  Analysis  of  Oatmeals  for  Lipase  Activity,  Fat  Content,  and  Free  Fatty 


Samples 

Acid  Content  of  the  Fat 

Lipase  Actiyity* 
(Average  raw  groats) 

Fat  in 

F.F.A.  in 

=  ioo<;o 
% 

oatmeal 

fat 

Complaint  oatmeal  ... 

/o 

.  40 

/O 

87 

A> 

81 

Normal  oatmeal 

.  2-5 

70 

26 

*  Measurement  by  the  method  of  Hutchinson  and  Martin  (1952). 

ment  can  completely  inactivate  the 
enzymes — including  lipase — but 
kilning  is  a  heat  treatment  by 
which  it  is  difficult  to  achieve  com¬ 
plete  inactivation  of  all  enzymes 
in  oats. 

Hence  in  oatmeal  mills  using 
kilning  as  the  only  heat  treatment, 
the  resulting  oatmeal  is  always 
enzyme  active  to  some  extent. 
Thus  there  appeared  to  be  a  con¬ 
siderable  possibility  that  the 
browning  of  oatcakes  was  due  to 
an  enzymic  reaction. 

Measurement  of  enzyme  ac¬ 
tivity. — The  lipase  activity  was 
used  as  an  arbitrary  measure  of 
enzyme  activity  in  the  oatmeal 
concerned.  The  fat  content  and 
the  free  fatty  acid  content  of  the 
fat  were  also  determined  and  the 
results  are  given  in  Table  3. 

It  is  seen  from  these  results  that 
the  complaint  oatmeal  was  high  in 
lipase  activity  and  consequently 
the  activity  of  other  enzymes 
could  be  expected  to  be  high  also. 
The  free  fatty  acid  content  of  the 
fat  (due  to  lipase  activity)  was  ex¬ 
tremely  excessive  in  the  complaint 
oatmeal. 

Effect  of  high  F.F.A.  content  of 
oatmeal  fat  on  oatcake  browning. 
— Before  attempting  further  in¬ 
vestigation  of  enzymic  reactions  as 
a  cause  of  browning,  it  was  de¬ 
cided  in  view  of  the  considerable 
difference  in  amounts  of  F.F.A. 
in  the  two  oatmeals  to  see  whether 


F.F.A.  alone  was  the  cause  of  the 
browning. 

Both  the  complaint  and  normal 
samples  of  oatmeal  were  thoroughly 
defatted  by  solvent  extraction 
using  petroleum  ether  of  B.Pt. 
40° -60°.  The  two  defatted  oat¬ 
meals  were  each  divided  into  three 
equal  fractions.  One  fraction  of 
each  oatmeal  was  retained  fat  free; 
to  the  second  fraction  its  own  fat 
was  added  back  (proportionately); 
to  the  remaining  fraction  fat  from 
the  other  oatmeal  was  added.  Oat¬ 
cakes  were  baked  from  these  six 
oatmeals  under  conditions  previ¬ 
ously  described,  together  with  oat¬ 
cakes  made  from  untreated  com¬ 
plaint  and  normal  oatmeals  as 
controls. 

The  tests  were  carried  out  in 
triplicate  on  three  separate  days, 
and  the  results  in  all  9  tests  showed 
that  the  orange-brown  coloration 
occurred  in  all  oatcakes  made  with 
the  complaint  whether  containing 
complaint  or  normal  fat. 

On  the  other  hand,  only  normal 
browning  of  a  dull  pale  brown 
colour  occurred  in  the  oatcakes 
made  from  normal  oatmeal  con¬ 
taining  fat  from  either  normal  or 
complaint  oatmeal. 

The  complaint  defatted  oat¬ 
meal  {i.e.  without  addition  of  any 
oat  fat)  also  produced  orange- 
brown  oatcakes,  but  the  colour  of 
these  was  much  less  intense  than 
that  of  the  "plus  fat”  oatcakes. 
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Hence  the  active  principle  causing 
the  coloration  was  inherent  in  the 
non-fat  fraction  of  the  oatmeal, 
but  the  fat  when  present  has  an 
intensifying  action.  Furthermore, 
varying  or  excessive  amounts  of 
F.F.A.  due  to  lipase  activity  do 
not  cause  browning  in  oatcakes 
although  other  active  enzymes 
may  be  responsible  for  the  phe¬ 
nomenon. 

Total  inactivation  of  enzymes  in 
oatmeal. — The  complaint  sample 
of  oatmeal  was  heated  in  a  sealed 
tube  for  30  min.  at  ioo°C.  This 
treatment  was  more  than  sufficient 
to  inactivate  lipase  and  probably 
enough  to  inactivate  most  of  the 
other  enzymes  present. 

Oatcakes  were  then  baked  under 
the  standard  conditions,  using 
oatmeal  from  the  normal,  the  com¬ 
plaint  and  the  heat-treated  com¬ 
plaint  samples. 

The  results  revealed  that  the 
heat-treated  complaint  sample  of 
oatmeal  produced  a  normal 
coloured  oatcake  identical  with  the 
oatcake  baked  from  the  ‘ '  nor¬ 
mal”  oatmeal  (see  Fig.  i).  This 
experiment  was  repeated  after 
having  reduced  the  three  oat¬ 
meals  to  a  common  particle  size. 
Again  the  results  confirmed  the 
previous  finding. 

Sample  and  varietal  effects  on 
oatcake  browning. — The  authen¬ 
ticity  of  the  browning  reaction  as  a 
general  phenomenon  in  all  enzy- 
mically  active  oatmeals  was  in¬ 
vestigated  in  10  samples  compris¬ 
ing  six  samples  of  commercial  oat¬ 
meal  milled  at  the  mill  that  pro¬ 
duced  the  original  complaint 
sample,  and  four  oatmeals  milled 
in  the  laboratory  from  Victory, 
Ayr  Commando,  Sun  II  and 


S.172  oats  respectively.  Each 
sample  was  divided  into  two  frac¬ 
tions  and  one  fraction  of  each 
sample  was  heat-treated  as  pre¬ 
viously  described.  Oatcakes  were 
then  made  from  the  20  samples 
under  the  standard  conditions. 
Excessive  browning  of  an  orange- 
brown  colour  occurred  in  all  the 
untreated  (enzymically  active) 
samples,  but  all  the  heat-treated 
samples  produced  oatcakes  which 
were  almost  identical  in  colour — a 
pale  brown,  devoid  of  the  orange 
tinge. 

Location  of  browning  substances 

Groats  were  prepared  by  hand 
shelling  from  a  sample  of  Sun  II 
oats  and  sub-samples  of  the  groats 
were  treated  in  various  ways  (see 
Table  4)  before  milling  using  a 
Wiley  mill  (i  mm.  screen)  and 
baking  into  oatcakes  using  the 
modified  method.  The  half  groats 
were  obtained  by  cutting  (by 
hand  with  safety  razor  blades) 
groats  cross  sectionally  into  germ 
end  halves  and  beard  end  halves. 

The  germ  was  removed  by  hand 
dissection  under  a  binocular  micro¬ 
scope;  pericarp  was  removed  par¬ 
tially  by  a  mechanical  wet  brush¬ 
ing  method  as  described  by  Mar¬ 
tin  and  Peers"  (1953),  and  the  re¬ 
moval  of  pericarp  from  the  crease 
of  the  groat  was  completed  by 
hand  dissection.  Enzyme  inacti¬ 
vation  for  these  samples  was 
achieved  by  treating  the  unmilled 
material  with  live  steam  at  ioo®C. 
for  5  min. 

Experiments  i  and  la  confirmed 
the  previous  results  that  the 
browning  reaction  involves  a  heat 
labile  component,  probably  an 
enzyme. 


If  the  reaction  is  enzymic,  in¬ 
volving  at  least  two  components — 
enzyme  and  substrate — then  ex¬ 
periments  2-3a  inclusive  show  that 
both  the  enzyme  and  the  substrate 
lie  within  the  germ  half  of  the 
groat,  and  also  that  at  least  one 
component  is  missing  from  the 
beard  end  halves. 

Experiment  4-6a  inclusive  show 
that  the  germ  itself  contains  at 
least  one  component  of  the  orange- 
brown  coloration  phenomenon,  and 
that  the  pericarp  does  not  contain 
a  component  of  this  reaction  at  all. 

However,  the  pericarp  contain¬ 
ing  natural  brown  pigments,  un¬ 
affected  by  heat,  is  responsible  for 
the  dull  pale  brown  coloration. 

From  experiments  7  and  8  it  is 
seen  that  the  germ  contains  at  least 
one  component  of  the  orange- 
brown  colour  reaction,  and  that 
this  germ  component  is  heat  labile. 

The  substrate  for  this  reaction 
may  or  may  not  be  contained  in 
the  germ,  and  possibly  is  in  the 
remaining  part  of  the  groat  other 
than  the  pericarp. 

No  account  of  the  complete  re¬ 
action  can  as  yet  be  given:  lo¬ 
cating  the  other  components  and 
identifying  the  germ  compound 
must  remain  for  future  research. 

However,  the  oatmeal  miller 
from  whom  the  complaint  origin¬ 
ated  and  several  others  have  now 
solved  their  problem  by  installing 
steamers  to  inactivate  enzymes  in 
oats  prior  to  kilning.  Others  who 
had  already  a  steam  process  oper¬ 
ating,  now  ensure  that  sufficient 
steam  is  used  so  that  all  batches  of 
oatmeal  are  completely  enzyme 
inactive. 

Acknowledgment. — This  work  is  part  of 
a  programme  of  research  being  carried  out 
for  the  Oatmeal  Millers  of  England  and 
Scotland. 
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Table  4.  Experiments  in  the  Location  of  the  Browning  Reacting  Substances 


Expt.  Composition  of  sample  prior  to  milling 
No.  and  baking  into  oatcakes 

1  Whole  groats  (unsteamed) . 

la  Whole  groats,  steamed  . 

2  Germ  end  halves  of  groau  (unsteamed)  ... 
la  Germ  end  halves  of  groau,  steamed 

3  Beard  end  halves  of  groats  (unsteamed)  ... 
3a  Beard  end  halves  of  groau,  steamed 

4  Groau  with  pericarp  and  germ  removed 

(unsteamed)  . 

5  Groau  with  germ  removed  (unsteamed)  ... 

Sa  Groats  with  germ  removed,  steamed 

4  Groau  with  pericarp  removed  (unsteamed) 

4a  Groau  with  pericarp  removed,  steamed  ... 

7  Unsteamed  groau,  germ  removed  and  then 

steamed  germ  added  back  . 

8  Germ  removed,  groat  residue  steamed  and 

raw  germ  added  back  . 


Colour  of  oatcake 
Bright  orange  brown. 

Dull  pale  brown. 

Bright  orange  brown,  very  intense. 
Dull  pale  brown. 

Dull  pale  brown. 

Dull  pale  brown. 

Pale  cream. 

Dull  pale  brown. 

Dull  pale  brown. 

Bright  orange. 

Pale  cream. 

Dull  pale  brown. 

Bright  orange  brown. 
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EMULSIFIERS — Control  by  a  “Permitted  List” 

Control  by  permitted  list,  the  method  already  proposed  for  food  antioxidants  and  colours,  is 
recommended  for  emulsifying  and  stabilising  agents  by  the  Preservatives  Sub-Committee  of 
the  Food  Standards  Committee.  The  report*  is  summarised  below.  Objections  or  other 
representations  arising  from  the  report  must  be  lodged  at  the  Ministry  of  Agriculture, 
Fisheries  and  Food  before  November  30. 


WIDE  range  of  emulsifying  and  stabilising 
agents  submitted  for  use  in  food  was  considered  by 
the  Sub-Committee  in  the  light  of  evidence  as  to  the 
value  of  each  substance  in  food  processing.  Several  of 
them  are  natural  constituents  of  certain  foods  or  are 
already  common  ingredients  of  food  apart  from  their 
possible  use  as  emulsifying  or  stabilising  agents.  The 
Sub-Committee  decided  that  the  use  of  such  sub¬ 
stances  need  not  be  regulated.  The  remaining  sub¬ 
stances  were  examined  by  the  Sub-Committee’s  phar¬ 
macology  panel  in  the  light  of  the  available  pharma¬ 
cological  evidence.  They  were  grouped  according  to 
chemical  composition  and  classified  as  follows. 

Class  A.  Substances  for  which  the  available  bio¬ 
logical  data  indicate  that  their  use  in  foods  in  the 
amounts  customarily  employed  does  not  appear  to 
present  a  health  hazard. 

Class  B(i).  Substances  which,  judged  on  their 
chemical  formulation,  do  not  seem  likely  to  present  a 
health  hazard  if  used  in  food  but  in  resi>ect  of  which 
the  biological  data,  though  consistent,  are  not  suf¬ 
ficiently  comprehensive  to  justify  their  classification 
as  "A.” 

Class  B(ii).  Substances  which  must  at  present  be 
regarded  with  some  suspicion  either  because  the  bio¬ 
logical  data  are  inadequate  or  conflicting  or  because 
the  precise  chemical  composition  is  not  known  with 
certainty. 

Oass  C.  Substances  the  biological  data  relating 
to  which,  or  the  chemical  formulation  of  which,  indi¬ 
cate  that  their  use  in  food  is  likely  to  present  a  health 
hazard. 

The  substances  were  grouped  as  follows: 

Group  I — esters  of  (a)  alcohols,  {b)  glycols, 
(c)  glycerol,  {d)  pentaerythritol,  (e)  hexitol,  (/)  poly¬ 
glycols,  (g)  polyglycerol.  Polymerised  oils. 

Group  II — cellulose  derivatives. 

By  far  the  most  widely  used  substances  are  the 
partial  fatty  acid  esters  of  glycerol — the  "super- 
glycerinated  fats  ’ ' — which  on  digestion  are  split  into 
glycerol  and  fatty  acid  in  the  same  way  as  ordinary 
fats  (triglycerides).  There  would  seem  to  be  no 
reason  to  be  suspicious  of  these  esters  as  a  class. 

It  appears  that,  with  the  exception  of  propylene 
glycol,  the  toxicity  of  the  glycols  renders  them  un¬ 
suitable  for  use  in  foods.  The  toxicity  of  the  poly¬ 
glycols  tends  to  decrease  with  increase  in  the  mean 
molecular  weight.  The  polyol  moiety  of  the  fatty 


acid  esters  is  stated  not  to  be  metabolised.  No  in¬ 
formation  has  been  submitted  on  the  metabolic  fate 
of  the  polyglycerol  esters.  The  cellulose  ethers  and 
derivatives  are  metabolically  inert,  and  pass  through 
the  digestive  system  unchanged. 

The  case  for  a  permitted  list 

The  general  view  is  that  chemical  food  additives 
are  not  in  the  public  interest  unless  there  is  adequate 
evidence  that  they  will  not  affect  adversely  the  health 
of  the  consumer  and  unless  a  strong  case  can  be  made 
out  that  their  use  in  food  would  have  advantages  for 
the  consumer. 

All  the  substances  dealt  with  in  the  report  have 
value  as  processing  aids  or  to  improve  palatability  or 
to  impart  a  particular  texture  to  food ;  without  them 
it  would  be  impossible  to  make  many  composite 
foods  and  soft  drinks  in  the  form  to  which  the  public 
have  grown  accustomed.  Many  of  the  substances 
present  no  health  hazard  in  the  small  quantities  nor¬ 
mally  consumed.  On  the  other  hand,  there  are  others 
which  are  not  wholly  free  from  suspicion  and,  until 
conclusive  favourable  evidence  becomes  available, 
should  not  be  permitted.  The  Sub-Committee  con¬ 
siders  that  the  number  of  substances  used  in  foods  for 
the  purposes  coming  within  the  scope  of  the  report 
should  be  controlled  and  that  control  can  best  be 
exercised  by  prescribing  a  list  of  permitted  substances. 

The  use  of  emulsifying  agents  in  bread  requires 
special  consideration,  and  the  Sub-Committee  re- 


THE  PERMITTED  LIST 
super-glycerinated  fats 
synthetic  lecithin 
propyleneglycol  alginate 
propyleneglycol  stearate 
methyl  cellulose 
methyl  ethyl  cellulose 
sodium  carboxymethyl  cellulose 
stearyl  tartrate 

diacetyl  tartaric  acid  esters  of  super- 
glycerinated  fats 

monostearin  sodium  sulphoacetate 
sorbitan  esters  of  fatty  acids 

Provision  should  be  made  for  other  sub-  . 
stances  to  be  permitted  in  substitution  for, 
or  in  addition  to,  those  already  on  the  per¬ 
mitted  list  states  the  Sub-Committee. 
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commends  that  only  super-glycerinated  fats  and 
stearyl  tartrate  should  be  permitted.  Super-glycerin¬ 
ated  fats  closely  resemble  natural  products.  The 
pharmacological  evidence  indicates  that  stearyl  tar¬ 
trate  is  free  from  health  hazard. 

Emulsifying  agents  should  not  be  added  to  milk 
for  sale  as  such,  but  there  is  no  objection  to  the  prac¬ 
tice  of  using  certain  of  them  as  processing  aids  in  the 
manufacture  of  evaporated  milk,  milk  powder  and 
other  dairy  products. 

The  prohibition  on  the  use  of  thickening  agents  in 
cream  should  be  continued,  and  should  apply  to  re¬ 
constituted  cream  and  to  any  other  foods  where  the 
use  of  emulsifying  agents  might  mislead  the  public 
by  making  a  food  appear  of  better  quality  than  it 
actually  is. 

No  limits  are  specified  as  to  the  amount  of  emul¬ 
sifying  agent  to  be  used  in  any  food  but  the  amount 
used  should  always  be  the  smallest  quantity  practic¬ 
able. 

Specifications  of  composition  and  purity 

It  is  recommended  that,  in  consultation  with  the 
interests  concerned,  specifications  of  composition  and 
purity  should  be  drawn  up  for  the  emulsifying  agents 
on  the  permitted  list. 

The  provision  of  special  labelling  restrictions  is 
not  considered  necessary.  There  is  no  objection  to 
the  existing  provision  of  the  Labelling  of  Food  Order 
that  sodium  citrate,  sodium  phosphates  and  sodium 
tartrate  may  be  designated  as  “emulsifying  salts” 
without  further  specification  when  used  singly  or  in 
admixture  as  ingredients  of  food. 


When  emulsifying  agents  are  sold,  the  chemical 
nature  of  the  product  and  an  indication  that  it  is  of 
the  necessary  purity  for  use  in  food  should  be  given. 
Descriptions  implying  that  the  substances  are  sub¬ 
stitutes  for  fat  or  eggs  should  not  be  permitted. 

Brominated  oils,  polymerised  oils  and  silicone 
products  were  not  classified  as  emulsifiers  or  stabil¬ 
isers.  There  is  no  objection  to  the  continued  use  of 
brominated  edible  vegetable  oils  in  soft  drinks  and 
flavouring  compounds  used  in  the  preparation  of  soft 
drinks. 

Of  the  two  silicone  products  which  have  been 
represented  as  being  used  in  the  food  industry,  one,  a 
methylpolysiloxane,  is  used  to  suppress  undesirable 
foaming  in  certain  food  manufacturing  processes, 
and  the  other,  a  silicone  resin — methylphenylpoly- 
siloxane — is  used  in  the  baking  industry  in  place  of  a 
greasing  agent.  It  is  heat-cured  on  to  the  baking  tin 
forming  a  semi-permanent  glaze  which  obviates  the 
need  for  repeated  tin-greasing. 

There  is  no  objection  to  the  use  of  either  product, 
though  a  limit  of  lo  p.p.m.  should  be  imposed  in  the 
case  of  the  silicone  antifoam  agent. 

Before  deciding  what  action  should  be  taken  on 
the  Sub-Committee's  recommendations,  the  Ministers 
concerned  will  consider  any  representations  from 
interested  parties.  They  should  be  sent  to  the  Assis¬ 
tant  Secretary,  Food  Standards  and  Hygiene  Divi¬ 
sion,  Ministry  of  Agriculture,  Fisheries  and  Food, 
Great  Westminster  House,  Horseferry  Road,  London, 
S.W.i,  to  arrive  not  later  than  November  30,  1956. 

*  Food  Standards  Committee  report  on  Emulsifying  and  Stabil¬ 
ising  Agents,  H.M.S.O.,  1956,  gd. 


THE  DAYS  OF  RATIONING 


War  reminiscences  have  a  nostal¬ 
gic  attraction  for  many  people,  but 
the  story  of  the  Ministry  of  Food’s 
wartime  activities  (in  three 
volumes)  can  hardly  hope  to  be¬ 
come  a  best-seller. 

The  second  volume*  in  this 
series  has  just  been  published,  and 
one  feels  inclined  to  agree  with  Sir 
Henry  French  (who  was  secretary 
to  the  Ministry  of  Food  from  1939- 
45)  when,  in  his  review  of  the  book 
in  The  Times,  he  questioned  the 
purpose  of  a  war  history  of  this 
magnitude  and  character.  A  third 
world  war  would  produce  condi¬ 
tions  vastly  different  from  those  of 
the  last,  and  it  seems  unlikely  that 

*  History  of  the  Second  World  War. 
Food.  Volume  II.  Studies  in  Admini¬ 
stration  and  Control.  By  R.  J.  Ham¬ 
mond.  1956.  H.M.S.O.  Pp.  xiii-t-835 
incl.  index.  50s.  net. 


a  future  Ministry  of  Food  will  ob¬ 
tain  much  help  from  this  history. 
Sir  Henry  averred. 

The  second  volume  of  Mr. 
Hammond's  conscientious  history 
of  wartime  food  control  consists  of 
a  number  of  detailed  monographs, 
falling  into  three  groups.  The  first 
comprises  four  studies  in  the  con¬ 
trol  of  commodities — fish,  milk, 
eggs  and  potatoes — that  were 
wholly  or  mainly  home-produced, 
did  not  have  to  pass  through  a 
manufacturing  process  on  the  way 
to  the  consumer  and  could  not 
therefore  be  strictly  controlled 
through  Ministry  of  Food  owner¬ 
ship.  They  are  studies,  therefore, 
in  commodity  regulation  through 
the  medium  of  statutory  rules  and 
orders. 

The  second  group  of  studies  is 


concerned  with  the  organisation 
of  the  “emergency  services” 
which  included  arrangements  for 
supplying  bread  and  milk  to 
bombed  cities,  the  feeding  of  air 
raid  victims  and  the  establishment 
of  hundreds  of  iron  ration  dumps. 

The  third  and  longest  part  of 
the  volume  is  devoted  to  the  ad¬ 
ministrative  problem  of  consumer 
rationing.  The  whole  rationing 
machinery  was  one  of  the  most 
complicated  administrative  prob¬ 
lems  this  country  has  even  seen. 
One  food — tea — was  found  in¬ 
capable  of  conforming  to  the  tradi¬ 
tional  British  rationing  system, 
and  had  to  be  dealt  with  on  com¬ 
pletely  different  lines. 

A  third  volume,  dealing  with  the 
principal  imported  foodstuffs,  is 
being  prepared. 
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Wine  Production  in  California 

By  W.  V.  Cruess,  Ph.D. 

{Department  of  Food  Technology,  University  of  California) 

California  makes  90%  of  the  output  of  wine  in  the  United  States,  and  in  recent  years 
production  has  usually  exceeded  100  million  gal.  p.a.,  about  two-thirds  being  dessert  wines 
and  the  rest  table  wines.  Dr.  Cruess  has  been  intimately  concerned  with  the  industry  for 
many  years  and  here  he  describes  production  techniques  from  the  picking  of  the  grapes  to 
bottling  the  finished  wines.  The  range  of  products  includes  red  and  white  table  wines, 
muscatel,  port,  angelica,  sherry  and  champagne. 

’^INE  PRODUCTION  began 
^  in  California  when  the  pion¬ 
eering  Spanish  Franciscan  priests 
brought  vine  cuttings  and  grape 
seeds  from  Mexico  and  established 
culture  of  the  grape  and  wine  pro¬ 
duction  at  the  California  Missions 
late  in  the  i8th  and  early  in  the 
19th  centuries.  At  least  one  grape 
variety  introduced  by  them — 

Mission — is  still  grown  in  Cali¬ 
fornia.  The  Franciscan  “  padres  ” 
used  the  wines  on  the  table  and  for 
sacramental  purposes  chiefly;  al¬ 
though  small  amounts  were  sold. 

After  the  American  Civil  War 
grape  growing  and  wine  making 
expanded  greatly  in  California,  Grape  recovery  station  at  a  large  winery, 

during  the  period  1870  -  1890. 

Many  grape  varieties  were  im-  Such  wines  as  Claret,  Burgundy,  liquor”  (whisky,  gin, 
ported  from  Europe  and  tested  in  Cabernet,  Riesling,  White  Pinot,  because  the  customer 
the  several  grape-growing  areas  of  Semilion,  Chasselas,  and  so-called  more  alcohol  in  the  form 
the  State.  Dry  Sauteme  are  examples  of  dry  wine  for  a  dollar  than  hi 

In  1918  the  i8th  Amendment  wines,  and  such  wines  as  Port,  in  the  form  of  distillet 
to  the  U.S.  Constitution  was  Muscatel,  Sherry  and  Angelica  Another  favourable  coi 
adopted  and  remained  in  force  represent  the  dessert  wine  class,  that  the  dessert  wines  hi 
until  1933  when  it  was  repealed.  At  present  more  than  two-thirds  of  cohol  content  (20%)  aboi 
Commercial  wine  making  was  California  wine  production  con-  that  of  a  cocktail ;  and  I 
prohibited  during  that  period,  al-  sists  of  dessert  wines.  Ordinarily,  sess  a  very  proPounced  ‘ 
though  much  wine  was  made  in  dessert  or  fortified  wines  are  con- 

homes  for  family  use  and  some  sidered  to  be  designed  for  use  as  producing  areas 

illicit  wine  was  made  and  sold  aperitifs  or  appetisers  as  is  sherry.  The  three  principal 
illegally.  The  present  Californian  for  example,  or  for  serving  after  which  wine  grapes  are  pt 
industry  dates  from  that  year,  that  the  meal  with  the  dessert,  as  are  California  are  the  Coasi 
1933-  muscatel  or  port.  However,  much  area,  the  great  interior  V 

of  the  dessert  wine  is  used  in  place  and  the  ^uthem  Califo 
Production  of,  or  as  a  substitute  for  “hard  The  Coastal  area  of  Na 

In  recent  years  production  has 

usually  exceeded  100  million  gal.  Table  I.  Production  of  Dry  and  Dessert  (fortified)  W 

per  year.  Production  of  typical  California 

pre-prohibition  years  and  since  Year  Table  wines  Dessert  Wines 

repeal  are  given  in  Table  i .  (dry  wines)  gallons  gallons 

California  wines  are  of  two  1909-1913  average  24,434,000  19,161,000 

main  classes  namelv  (i)  table  1933  ...  19,627,000  35,679,000 

mam  cia^s,  nameiy,  taoie  1,35  11,677.000  54,013,000 

wines  or  dry  wines  of  ii  to  13%  1940  ...  21,810,000  79,008,000 

alcohol  content  and  (2)  dessert  or  19^5  ...  33,617,000  82,717,000 

fortifiedwinesof  about  i9to  21%  HMoiooo  looit^iooo 

(usually  20%)  alcohol  content.  1954  ...  3I,I82.000  87,625,000 


Such  wines  as  Claret,  Burgundy, 
Cabernet,  Riesling,  White  Pinot, 
Semilion,  Chasselas,  and  so-called 
Dry  Sauteme  are  examples  of  dry 
wines,  and  such  wines  as  Port, 
Muscatel,  Sherry  and  Angelica 
represent  the  dessert  wine  class. 
At  present  more  than  two-thirds  of 
California  wine  production  con¬ 
sists  of  dessert  wines.  Ordinarily, 
dessert  or  fortified  wines  are  con¬ 
sidered  to  be  designed  for  use  as 
aperitifs  or  appetisers  as  is  sherry, 
for  example,  or  for  serving  after 
the  meal  with  the  dessert,  as  are 
muscatel  or  port.  However,  much 
of  the  dessert  wine  is  used  in  place 
of,  or  as  a  substitute  for  ‘  ‘  hard 


liquor”  (whisky,  gin,  brandy), 
because  the  customer  can  buy 
more  alcohol  in  the  form  of  dessert 
wine  for  a  dollar  than  he  can  buy 
in  the  form  of  distilled  liquors. 
Another  favourable  condition  is 
that  the  dessert  wines  have  an  al¬ 
cohol  content  (20%)  about  equal  to 
that  of  a  cocktail ;  and  hence  pos¬ 
sess  a  very  pronounced  “  kick.” 

Wine  producing  areas 

The  three  principal  areas  in 
which  wine  grapes  are  produced  in 
California  are  the  Coast  counties 
area,  the  great  interior  Valley  area 
and  the  ^uthem  California  area. 
The  Coastal  area  of  Napa,  Sono- 


Table  I.  Production  of  Dry  and  Dessert  (fortified)  Wines 
in  California 


Year 

Table  Wines 
(dry  wines)  gallons 

Dessert  Wines 
gallons 

Total  Gallons 

1909-1913  average 

24.434,000 

19,161.000 

43.950.000 

1933 

19,627,000 

35,679,000 

55.306,000 

1935 

11.677,000 

54,013,000 

65.690.000 

1940 

21,810,000 

79,008,000 

100,818.000 

1945 

33,617,000 

82,717,000 

II6.3K000 

1946 

49,970.000 

127,664,000 

177.634,000 

1950 

24.280,000 

100,673,000 

124.952.000 

1954 

31,182,000 

87,625,000 

118.807.000 
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ma,  Santa  Clara,  Alameda,  Men¬ 
docino  and  Contra  Costa  counties 
is  noted  for  its  dry  lable  wines, 
which  are  often  of  fine  quality, 
comparable  to  that  of  the  dry  red 
wines  of  Burgundy,  Bordeaux  and 
Northern  Italy  and  the  dry  white 
wines  of  the  Rhine  and  of  France. 

The  great  interior  Valley  area, 
chiefly  in  the  San  Joaquin  Valley, 
produces  both  dry  table  wines  and 
dessert  wines  but  much  more  of 
the  latter  than  of  the  former.  The 
Southern  California  region,  near 
and  east  of  Los  Angeles,  produces 
both  table  and  dessert  wines  in 
comparable  quantities.  In  point 
of  total  production  the  interior 
Valley  region  produces  much  more 
wine  than  the  combined  output  of 
the  other  two  regions.  Its  dry 
table  wines  and  those  of  Southern 
California  are  usually  rated  some¬ 
what  lower  in  general  quality  than 
those  of  the  Coastal  counties  be¬ 
cause  the  grapes  grown  in  the  hot 
summer  climate  of  the  interior 
Valleys  are  of  less  desirable  com¬ 
position  for  making  table  wines. 
On  the  other  hand  because  of  their 
high  sugar  content  and  lower 
acidity  they  are  ideal  for  making 
dessert  wines. 

Wines  are  also  produced  in 

•  several  states  in  the  Eastern  sec¬ 
tion  of  the  U.S.A.,  notably  in 
New  York  and  Ohio;  although 
California  produces  more  than 
90%  of  the  American  total  output. 
In  the  Pacific  Northwest  States  of 
Oregon  and  Washington,  consider¬ 
able  wine  is  made  from  black¬ 
berries,  boysenberries  and  cur¬ 
rants. 

,  Grape  varieties 

In  California  the  so-called  Euro¬ 
pean  varieties  of  grapes  are  used 
for  wine;  being  known  otherwise 
as  Vitis  vinifera  varieties.  Most 
of  these  are  found  in  the  wine  dis¬ 
tricts  of  France  and  Italy  and  the 
fine  white  grape  varieties  used  in 
California  for  Riesling  and  other 
Rhine-type  wines  are  the  same  as 
those  used  in  Germany. 

The  Cabernet  sauvignon  of  Bor¬ 
deaux  is  grown  in  limited  amount 
and  used  to  produce  a  fine  Bor¬ 
deaux-type  red  wine  of  deep 
colour  and  rich  flavour.  The  Pinot 
noir  is  used  for  a  fine  Burgundy- 


Okl  style  roller  crusher  and  stemmer. 

type  wine  as  it  is  in  France.  The 
Zinfandel  is  a  variety  apparently 
unknown  in  Europe.  It  makes  a 
red  wine  of  berry-like  flavour  and 
of  medium  red  colour.  It  is  the 
most  important  red  wine  grape  in 
point  of  total  production.  The 
Carignane  of  France  is  also  grown 
extensively  for  red  table  wine  as  is 
the  Petite  sirah  and  also  the  Ali¬ 
cante  bouschet.  Smaller  amounts 
of  Mataro,  Barbera,  Salvador  and 
Camay  are  grown ;  and  among  the 
white  varieties  the  Johannesbuger 
Riesling,  Grey  Riesling,  Semilion, 
Traminer,  Sylvaner  and  Pinot 
blanc  are  fine  table  wine  varieties. 


End  view  of  Garolla  crusher  and 
stenuner. 


The  Thompson  seedless.  Burger, 
and  Palomino  are  often  used  for 
making  common  white  wines. 
The  Muscat,  a  white  variety  grown 
for  raisin  production,  is  also  used 
to  make  Muscatel,  a  popular  sweet 
dessert  wine.  The  best  California 
sherries  are  made  from  the  Palo¬ 
mino  variety  which,  incidentally, 
is  the  variety  used  in  Jerez  de  la 
Frontera,  Spain,  for  sherry  making. 

In  other  states  the  Vitis  vinifera 
varieties  (“European  varieties”) 
are  not  grown.  In  those  states 
varieties  of  the  Vitis  la  brusca 
species,  all  native  American  vari¬ 
eties,  are  used  for  wine  making 
and  include  the  Concord,  Dela¬ 
ware,  Isabella,  Norton  and  several 
others.  They  have  a  pronounced 
“  wild  grape  ”  flavour,  sometimes 
called  “la  brusca”  or  “foxy 
flavour”  and  are  usually  of  rela¬ 
tively  high  total  acidity. 

Picking  the  grapes 

For  table  wines  the  grapes 
should  be  picked  when  their  juice 
tests  21-23°  Brix  or  Balling  and 
for  dessert  wines  at  23-28°  Brix. 
The  bunches  are  cut  from  the; 
vines  by  a  knife  with  a  short 
curved  blade  and  the  grapes  are 
placed  in  ‘  ‘  lug  boxes  '  ’  holding 
about  50  lb.  each. 

For  fine  table  wines  the  grapes 
are  transported  to  the  winery  by 
truck  in  the  lug  boxes;  for 
‘  ‘  bulk  ’ '  table  wines  {vin  ordin¬ 
aire)  they  are  usually  emptied  into 
large  gondola-type  trucks-  and 
hauled  in  bulk  to  the  winery, 
where  the  truck  body  is  tilted  and 
emptied  into  a  conveyor  much  as 
a  load  of  gravel  is  dumped. 

Crushing  and  stemming 

Until  a  few  years  ago  the  grapes 
were  crushed  in  the  old-style 
French  crusher  which  consisted  of 
two  fluted  metal  rolls  revolving 
towards  each  other.  The  crushed 
grapes  and  stems  dropped  into  a 
horizontal  sheet-metal  cylinder 
with  circular  openings  about  1-5 
in.  in  diameter.  Rapidly  revolving 
paddles  “batted”  the  crushed 
grapes  through  the  openings  and 
“  kicked  ”  the  stems  out  of  the  end 
of  the  cylinder. 

Most  wineries  now  use  the  Ga- 
rolla-type  crusher  now  made  in 
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California  but  formerly  imported 
from  Italy.  The  grapes  are  fed 
into  a  hopper  by  conveyor  and 
then  fall  into  a  large  horizontal 
cylinder,  usually  about  30  in.  in 
diameter  and  about  8-10  ft.  long. 
It  contains  slots  about  0-5  x  1-5  in. 
in  the  feed  end  and  circular  open¬ 
ings  of  about  1*5  in.  diameter  in 
the  main  part  of  the  cylinder.  The 
cylinder  revolves  rather  slowly, 
about  25  r.p.m.  Paddles  inside 
the  cylinder  revolve  at  about  500 
r.p.m.  The  combined  effects  of 
the  revolving  cylinder  and  paddles 
results  in  thorough  crushing  of  the 
grapes  and  separation  of  the  two. 
The  crushed  grapes  fall  into  a 
sump  beneath  the  crusher. 

The  crushed  grapes  from  either 
type  of  crusher  are  pumped  to  the 
fermenting  room  by  special  pump, 
the  modern  pump  usually  being  a 
semi-displacement-type  centrifugal 
pump  of  cast  bronze  with  manga¬ 
nese  bronze  impeller.  In  one  large 
winery  the  pump  is  operated  by  a 
40  h.p.  1,800  r.p.m.  electric 
motor  with  a  multiple  V-belt  drive 
and  is  connected  to  a  6-in.  copper 
pipeline  to  the  fermenting  room. 
It  will  pump  up  to  185  tons  of 
crushed  grapes  per  hr. 

The  crushed  grapes  or  the  juice 
drained  or  pressed  from  them  are 
both  known  as  “  must.” 

Most  wineries  discard  the  stems. 
However,  they  contain  7  to  8%  of 
fermentable  sugar.  Therefore,  in 
some  of  the  larger  wineries  they 
are  shredded,  water  is  added  and 
they  are  fermented.  The  fermented 
stems  are  then  distilled  to  give 
high-proof  brandy  used  in  fortify¬ 
ing  dessert  wines. 

Use  of  SO2 

Early  in  the  history  of  wine 
making  in  California,  fermenta¬ 
tion  was  allowed  to  proceed  with¬ 
out  attempt  to  inhibit  the  growth 
and  activity  of  undesirable  yeasts 
and  spoilage  bacteria.  Conse¬ 
quently,  much  lactic  sour  and 
other  wine  of  unsound  condition 
was  made.  In  the  meantime  the 
use  of  SOj  in  fermentation  and 
during  ageing  in  order  to  inhibit 
wild  yeasts  and  prevent  bacterial 
spoilage  had  come  into  general  use 
in  European  wine-making  regions, 
notably  in  Germany  and  France.* 


About  1900,  largely  through  the 
research  and  publications  of  the 
University  of  California,  this 
means  of  control  of  fermentation 
and  prevention  of  bacterial  spoil¬ 
age  was  introduced  in  California. 
By  the  time  of  adoption  of  the 
Prohibition  Amendment  in  1918 
the  use  of  SOj  and  bisulphites  had 
become  common  practice  with 
consequent  very  beneficial  effect 
on  the  quality  and  soundness  of 
California  wines. 

SO2  is  now  generally  added  to 
the  crushed  grapes  as  the  vat  is 
being  filled.  In  the  larger  plants 
gaseous  SO2  is  added  from  a  cylin¬ 
der  of  the  liquefied  gas  by  intro¬ 
ducing  it  into  the  crushed  mass  by 
means  of  a  small  hose  or  stainless 
steel  pipe.  The  cylinder  of  SO2 
rests  on  a  scale  so  that  the  gas  can 
be  measured  by  weight.  In  many 
plants  a  measured  volume  of  a 
solution  of  sodium  bisulphite  or 
potassium  metabisulphite  of  known 
strength  is  added.  In  either  case 
the  SO2  or  sulphite  and  must  are 
thoroughly  mixed  by  draining  off 
and  pumping  the  juice  over  the 
crushed  grapes  or  in  small  wineries 
by  ‘  ‘  punching  ' '  the  crushed 
grapes  manually. 

The  usual  amount  of  SO2  added 
before  fermentation  is  100  to  150 
p.p.m.,  or  if  bisulphite  or  other 


salt  of  SO2  is  used  an  amount  that 
will  give  this  range  of  SO2  on  re¬ 
action  with  the  organic  acids  of  the 
must  is  used. 

The  SO2  exerts  a  selective  action 
on  micro-organisms;  it  inhibits  or 
kills  wine  spoilage  bacteria  and 
most  wild  yeasts,  but  in  the  con¬ 
centrations  used  has  little  effect  on 
the  true  wine  yeast,  Saccharomyces 
ellipsoideus ,  which  is  responsible 
for  the  alcoholic  fermentation  of 
the  must. 

Fermentation  vats  and  tanks 

In  making  red  wines  the  crushed 
grapes  are  usually  fermented  in 
op)en,  circular,  redwood  vats  of 
1,000  to  10,000  gal.  capacity  or  in 
open,  large,  rectaTigular,  concrete 
vats.  In  several  of  the  largest 
wineries  very  large  (30,000  to 
60,000  gal.)  concrete  tanks  are 
used  closed,  that  is,  except  for  a 
large  manhole  in  the  cover.  White 
musts  are  fermented  free  of  the 
skins,  stems  and  seeds  in  wooden 
or  concrete  tanks  with  openings  in 
the  cover  for  escapx?  of  CO2  gas 
during  fermentation.  Oak  ovals 
of  500  to  3,000  gal.  capacity  are 
also  used  for  white  fermentation. 
These  closed  tanks  are  also  used 
later  for  storage  and  ageing  of  the 
wine. 


{Courtesy  the  HeaUsberg  Machine  Shop,  California.) 


Garolla  type  grape  crusher  and  stemmer.  After  Cruess,  **  Commercial  Fruit  and 
Vegetable  Products.” 
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(Right)  Wine  filter  equipped  with  fine  stainless  steel  filter  screens.  Infusorial  earth  is  used 
as  filter  aid. 


(Left)  Basket  type  hydraulic  press. 


in  order  to  stabilise  them  against  duction.  A  press  with  13-in.  dia- 
clouding  after  ageing  and  bottling,  meter  screw  handles  the  pomace 
The  pasteurisers  are  usually  of  the  from  40-50  tons  of  grapes  per  hr. 
well-known  A.P.V.  stainless  steel,  and  the  i6-in.  50-70  tons  per  hr. 
hollow-plate  type  made  in  America  The  press  wine  or  press  juice  is 
by  Walker  Wallace  Co.  In  Eng-  stored  separately  from  the  free 
land,  where  this  pasteuriser  origin-  run,  or  in  dessert  wineries  is  used 
ated,  it  is  used  for  pasteurising  for  distillation  to  produce  brandy, 
milk  and  fruit  juices.  In  some 
plants,  however,  the  older,  jack-  Fining 

eted-tube  form  of  pasteuriser  is  .  . 

In  some  cases  the  wine,  especi- 

Wine  pasteurisers  are  equipped  *“'•>«: 

also  with  water-jacketed  cootog  “  a  result  of 

plates  or  tubes  so  that  the  wini  settlinpnd  racking  during  ageing 

may  be  flash  heated  and  then  »  that  a  final  polishing  filtration 

flash  cooled  to  room  temperature, 

^  quired.  But  usually  the  wine 

requires  *'  fining,”  which  consists 
Pressing  Qf  adding  a  substance  or  two  of 

In  making  white  wines  the  ”  free  them  that  coagulate  in  the  wine, 
run”  juice  is  drained  from  the  gathering  in  the  suspended,  finely 
crushed  grapies  and  the  residual  divided  colloids  and  settling  out  to 
solids  are  pressed;  in  making  red  give  a  brilliantly  clear  wine, 
wines  the  crushed  grapes  are  first  The  more  important  fining 
fermented,  then  drained  of  free  agents  are  gelatin,  gelatin  plus 
run  and  pressed.  tannin,  casein  and  Wyoming  ben- 

White  grapes  for  dry  wines  are  tonite.  Gelatin  of  highest  quality 
usually  pressed  in  basket  presses  is  dissolved  in  warm  water  and  an 
of  the  type  used  in  France,  amount  determined  by  laboratory- 
tibre  pad,  plate  and  frame  filter  is  which  are  operated  by  hydraulic  scale  fining  tests  is  added  to  red 
'^sed.  pressure  from  a  powerful  pump,  wine  slowly  during  pumping  over 

All  metal  surfaces  in  contact  This  press  is  also  used  for  pressing  to  thoroughly  mix  the  wine  and 
with  the  wine  should  be  of  stain-  fermented  red  wine  grapes  in  some  gelatin.  The  natural  tannin  of  the 
less  steel  or  aluminium,  or  other  of  the  smaller  wineries ;  but  in  the  red  wine  precipitates  the  gelatin 
corrosion-resistant  rnaterial.  Traces  larger  plants  these  grapes  are  to  form  a  coagulum  that  settles 

of  iron  or  copper  dissolved  by  the  pressed  in  a  continuous  screw-  out.  Also  the  gelatin  ”  mellows  ” 

wine  from  pumps,  filters,  pipe-  press  in  which  a  powerful  horizon-  the  red  wine  flavour  by  reducing 

lines,  etc.,  cause  clouding  of  the  tally  placed  screw  inside  a  heavy  its  tannin  content.  If  the  wine  is 

bottled,  finished  wines.  jjerforated  cylinder  operates  white,  high-quality  tannin  is  added 

,  against  an  adjustable  cone  at  the  before  adding  the  gelatin,  as  white 

Pasteurisers  outlet  of  the  press,  which  regulates  wines  are  very  low  in  tannin  con- 

In  the  production  of  dry  bulk  or  the  pressure.  At  the  Roma  winery  tent.  The  amount  required  is  de¬ 
common  wines  {vin  ordinaire)  and  in  Fresno,  California,  are  presses  termined  by  laboratory-scale  tests 
of  dessert  wines  it  is  customary  to  of  this  type  operated  by  25-h.p.  on  100  to  200  c.c,  portions  of 
flash  pasteurise  the  young  wines  motors  through  synchrogear  re-  wine. 
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Pumps 

For  transferring  crushed  grapes 
a  large-bore  plunger  pump,  or  a 
special  centrifugal  pump  of  the 
type  previously  mentioned  is  used. 
For  handling  juices  or  wine  as  in 
racking,  or  in  filtering,  cooling, 
pasteurising,  or  for  other  purposes, 
centrifugal  pumps  are  generally 
used.  Some  of  these  are  stationary, 
as  at  the  crusher,  others  are  port¬ 
able,  for  use  at  various  points  in 
the  winery.  They  are  of  stainless 
steel  or  bronze. 


Casein  is  sometimes  used,  es¬ 
pecially  for  white  wines  that  have 
darkened  during  ageing,  as  it 
exerts  a  rather  marked  action  in 
removal  of  excess  colour.  The 
water-soluble  potassium  or  sodium 
caseinate,  free  from  off-flavour 
and  /  or  odour,  is  dissolved  in  water 
to  give  a  I  to  2%  solution  which  is 
used  in  fining. 

The  most  common  fining  agent, 
however,  is  bentonite  clay,  a  taste¬ 
less,  montmorillonite  clay  of  un¬ 
usual  swelling  power  and  mined  in 
the  State  of  Wyoming.  It  has  been 
used  in  the  clarification  of  honey 
and  was  first  applied  in  clarifying 
wine  by  L.  G.  Saywell,  of  the 
University  of  California,  in  1934. 
It  is  very  easy  to  use.  In  Spain  a 
similar  clay  is  used  for  clarifying 
sherry  wine  and  is  known  there  as 
‘ '  tierra  de  Lebrija  ’ '  or  “  clay 
from  Lebrija.”  It  is  less  pure  than 
Wyoming  bentonite  and  appears 
to  be  chiefly  a  montmorillonite. 
Bentonite  is  furnished  in  powder 
or  fine  granule  forms. 

One  method  of  using  the  bento¬ 
nite  is  to  mix  a  weighed  amount 
with  a  measured  volume  of  wine 
to  give  an  approximately  5%  sus¬ 
pension  or  thin  ‘  ‘  mud  '  ’  which 
should  be  allowed  to  stand  with 
occasional  stirring  for  24  hr.,  or 
longer  before  use  in  fining,  in 
order  to  give  the  clay  an  opjx)r- 
tunity  to  disperse  and  form  a  col¬ 
loidal  slurry. 

The  circulation  pump  is  started 
and  as  the  wine  is  drawn  off  from 
the  bottom  of  the  tank  the  bento¬ 
nite  slurry  is  added  slowly  and  the 
wine  circulated  until  the  fining 
agent  and  wine  are  well  mixed. 
Other  fining  agents  are  added  in  a 
similar  manner. 

The  wine  is  allowed  to  settle 
until  the  finings  sediment  is  com¬ 
pact  and  the  wine  is  clear.  Hull, 
et  al.  (1951)  state  that  7  to  8  days’ 
settling  is  usually  sufficient  in  the 
Roma  winery  in  California  for 
wine  clarified  with  bentonite. 
Gelatin  may  require  longer. 

The  settled  wine  is  then  drawn 
off  (racked)  from  the  sediment  and 
filtered.  Bentonite  fining  is  ap¬ 
plied  early  in  the  ageing  of  dessert 
wines;  often  within  two  or  three 
weeks  or  sooqer  after  fortification. 

Gelatin  and  casein  finings  are 


more  often  used  in  the  aged  wine 
than  in  the  new.  Bentonite  is  used 
at  the  rate  of  i  to  3  lb.  per  1,000 
gal.  for  wines  that  are  reasonably 
clear  and  as  much  as  5  to  10  lb. 
per  1,000  gal.  in  very  new,  very 
cloudy  dessert  wines.  Much  less 
of  gelatin  or  casein  is  used  nor¬ 
mally,  less  than  i  lb.  per  1,000 
gal. 

Racking 

New  dry  wines  are  allowed  to 
settle  for  about  a  month  or  less  in 
closed,  completely  filled,  redwood 
or  concrete  tanks  after  fermenta¬ 
tion  is  complete  and  are  then 
“racked,”  drawn  off,  from  the 
yeast-lees  or  sediment  and  trans¬ 
ferred  to  another  tank  for  ageing. 
During  ageing  the  wine  is  racked 
at  least  twice  a  year  to  aid  in  clear¬ 
ing  and  to  promote  ageing. 

Dessert  wines  are  racked  as 
soon  as  they  have  ‘  ‘  settled  ' '  after 
fortification ;  that  is  usually  within 
two  to  three  weeks.  They  are  often 
clarified,  also,  immediately  after 
the  first  racking  (see  section  on 
“fining”).  Racking  is  accom¬ 
plished  by  pumping  the  wine  from 
one  tank  to  another. 

Refrigeration 

In  Switzerland  or  Germany  the 
winter  temperatures  are  sufficiently 
low  to  chill  the  new  wines  to  the 
point  at  which  excess  cream  of 
tartar  crystallises  out.  If  not  re¬ 
moved  in  this  manner  it  would 
deposit  in  the  bottle  later  to  give 
an  unattractive  sediment. 

In  California  it  is  customary  to 
artificially  chill  the  wine  for  a  suf¬ 
ficient  period  to  allow  crystallisa¬ 
tion  of  the  cream  of  tartar,  as  our 
winter  temperatures  are  not  low 
enough  to  bring  about  rapid 
crystallisation  of  excess  cream  of 
tartar  (potassium  bitartrate). 

The  preferred  procedure  is  to 
chill  new  dry  wines  to  24-25°  P'. 
and  dessert  wines  to  14-16° F.  by 
passage  through  the  tubes  of  a 
direct  Freon  or  NH,  (ammonia) 
cooled  refrigerating  machine  and 
to  store  the  chilled  wine  for  two  to 
four  weeks  in  tanks  in  a  cold  room 
maintained  at  32-25 °F.  In  some 
plants  the  tanks  are  in  a  room  at 
ordinary  room  temperature  and 


the  wine  re-cooled  periodically 
during  the  detartration  period.  In 
this  system  the  tanks  are  covered 
with  a  thick  layer  of  insulating 
material. 

Fortification 

Dessert  wines  also,  known  as 
“sweet  wines,”  are  “fortified” 
— that  is,  high-proof  brandy  is 
added  to  the  new  wines  to  bring 
the  alcohol  content  to  above  18% 
and  below  21%.  The  alcohol  con¬ 
tent  of  the  wines  at  time  oi 
bottling  is  usually  about  20%  by 
volume  (c.c.  of  alcohol  per  100 
c.c.  of  wine). 

The  brandy  used  is  usually  of 
180  proof  (American  proof),  that 
is,  of  90%  alcohol  content  by 
volume,  and  is  quite  neutral  in 
character,  that  is,  low  in  amyl 
alcohol,  acid,  ester,  and  aldehyde 
content. 

It  is  usually  new,  being  pro¬ 
duced  during  the  current  season  or 
vintage.  It  is  colourless. 

Fortification  is  conducted  in  a 
separate  room,  set  aside  in  ac¬ 
cordance  with  Federal  regulations 
for  that  purpose,  and  must  be  done 
by,  or  under,  the  direct  super¬ 
vision  of  an  agent  of  the  United 
States  Alcohol  Tax  Unit,  that  is, 
a  U.S.  gauger,  who  is  stationed  at 
the  winery  for  the  duration  of  the 
vintage.  He  analyses  the  new 
wine  and  calculates  how  much 
brandy  is  needed  to  fortify  the 
given  lot  of  wine  and  then  weighs 
out  that  quantity  of  brandy  of 
known  alcohol  content.  It  is  then 
added  to  the  new  wine  and  the 
mixture  is  pumped  over,  or  me¬ 
chanically  stirred,  or  aerated,  to 
give  thorough  mixing.  It  is  then 
analysed  and  transferred  by  pump 
to  the  ageing  cellar. 

Ageing  and  stabilisation 

Fine  dry  table  wines  are  aged  in 
small  redwood  tanks,  or  oak  ovals, 
or  in  180-gal.  oak  puncheons,  and 
common  table  wines  and  dessert 
wines  in  larger  redwood  tanks,  or 
large  concrete  tanks,  the  latter 
coated  inside  with  microcrystalline 
wax.  During  ageing  the  wine  un¬ 
dergoes  certain  favourable  changes 
in  flavour  and  bouquet.  Slow  oxi¬ 
dation  by  O2  picked  up  during 
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Pasteuriser  and  cooler  of  shock-resistant  glass.  After  Cniess  **  Commercial  Fruit  and 

Vegetable  Products.” 

racking,  fining  and  filtration  is  aged  less  than  one  year,  fine  red 
responsible  for  some  of  the  change  table  wines  about  three  years  and 
as  is  also  esterification  and  pre-  common  dessert  wines  six  months 
cipitation  of  cream  of  tartar,  and  to  a  year  for  the  bulk  market.  Fine 
of  some  protein,  etc.  sherries  are  aged  for  several  years. 

During  the  ageing  of  dry  wines  as  is  also  fine  Muscatel  and  Port, 
the  tanks  must  be  completely  filled  Dry  white  wines  of  fine  quality 
and  tightly  sealed  to  prevent  aceti-  develop  best  if  bottled  at  about 
fication.  Because  of  their  high  one  year  of  age  and  then  aged  for 
alcohol  content,  dessert  wines  may  two  years  or  longer  in  the  bottle, 
be  stored  in  partly  filled  tanks. 

The  American  market  demands  Heavy  metals  in  wine 
a  brilliantly  clear  wine  that  will  so  Dissolved  copper  in  white  wines 
remain  even  if  stored  several  days  causes  haziness  after  bottling;  as 
in  a  refrigerator  or  subjected  to  little  as  0*5  p.p.m.  of  copper  will 
rather  high  summer  temperatures  cause  this  defect.  Iron  may  cause 
in  the  home  or  sales  room.  It  is  a  greenish  haze  or  precipitate.  Tin 
rendered  stable  by  refrigeration  of  may  cause  haziness.  For  these 
the  new  wine  and  if  necessary  by  reasons  metal  equipment  in  con- 
flash  pasteurisation.  These  treat-  tact  with  wine  should  be  stainless 
ments  are  described  in  previous  steel,  aluminium  alloy,  or  other 
paragraphs.  corrosion-resistant  metal. 

Common  table  wines  are  often  Heavy  metals  can  be  removed 
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by  addition  of  a  small  amount  of 
potassium  ferrocyanide,  a  method 
discovered  and  used  in  Germany. 
The  amount  of  ferrocyanide  re¬ 
quired  must  be  determined  by 
laboratory  test.  The  State  and 
Federal  agencies  concerned  with 
wine  regulations  do  not  favour  the 
use  of  ferrocyanide  and  require 
that  any  wine  offered  for  sale  be 
completely  free  of  it;  a  require¬ 
ment  that  does  not  absolutely  pro¬ 
hibit  its  use.  If  properly  used  no 
ferrocyanide  remains  in  the  wine. 

Joslyn,  Lukton  and  Cane,  of 
our  department  (1953),  have  re¬ 
ported  upon  their  very  thorough 
study  of  removal  of  heavy  metals 
from  wine  by  many  different  com¬ 
pounds,  including  ferrocyanide. 
Among  the  substances  investi¬ 
gated,  other  than  ferrocyanide, 
rubeanic  acid  was  the  most  promis¬ 
ing. 

Red  table  wine 

The  production  of  the  more  im¬ 
portant  types  of  wines  will  now  be 
briefly  considered. 

The  “  flow  sheet  ”  for  dry  red 
table  wine  is  about  as  follows : 

The  grapes  are  crushed,  stemmed 
and  pumped  to  the  fermentation 
vats;  100-150  p.p.m.  of  SOj  is 
added  and  “  mix^  in”;  several 
hours  later  a  starter  of  very  ac¬ 
tively  fermenting  must  (juice)  con¬ 
taining  per  c.c.  many  millions  of 
cells  of  a  selected  wine  yeast,  such 
as  Burgundy,  Champagne  Ay,  or 
Tokay,  is  added;  the  whole  is 
pumped  over  to  mix  the  yeast  and 
must  several  times  daily  and  to 
prevent  acetification  in  the  cap 
(layer)  of  skins,  seeds  and  stems 
that  forms  at  the  surface  and  to 
aid  in  colour  extraction.  The  juice 
is  tested  several  times  daily  with  a 
Balling  or  Brix  hydrometer  to 
follow  the  course  of  fermentation. 
As  sugar  is  fermented  the  Balling 
(Brix)  degree  decreases. 

The  temperature  rises  due  to  the 
heat  of  fermentation,  making  it 
necessary  to  draw  off  and  cool  the 
fermenting  juice  at  least  once  dur¬ 
ing  fermentation,  returning  it  to 
the  vat.  For  fine  wines  the  tem¬ 
peratures  should  be  kept  below 
yo^F.,  and,  for  common  wines, 
below  85  “F.,  as  flavour  and 
bouquet  are  damaged  by  high 
temperatures,  and  at  very  high 
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temperatures,  95-105  “F.,  the  ac¬ 
tivity  of  the  yeast  is  injured.  Fer¬ 
mentation  on  the  skins  extracts 
necessary  tannin  and  colour. 

When  the  must  reaches  o  to  2“ 
Balling  or  Brix  the  free  run  is 
drawn  off  and  the  pomace  is 
pressed.  The  press  wine  and  free 
run  fine  wines  are  aged  separately 
as  the  press  wine  is  apt  to  be 
harsh. 

It  is  racked  in  late  November  or 
early  December  and  several  times 
a  year  during  ageing.  The  new 
wine  is  usually  fined  with  bento¬ 
nite.  It  is  refrigerated  and  may  be 
flash  pasteurised  for  stabilisation. 
It  is  aged  2-4  years  and  bottled. 
It  should  be  aged  in  the  bottle  for 
6  months  or  longer  before  sale. 

Bulk  red  wines  are  usually  aged 
a  shorter  time;  often  less  than  a 
year,  and  are  always  refrigerated 
and  often  pasteurised  for  stability. 
They  may  be  aerated  by  frequent 
rackings  to  hasten  ageing.  They 
may  be  bottled  at  the  winery  but 
very  often  are  shipped  by  tank  car 
to  cities  of  the  Midwest  and  Eas¬ 
tern  U.S.A.  for  bottling  near  point 
of  sale. 

Some  dry  red  wine  is  made  by 
first  making  a  red  juice  by  extrac¬ 
tion  of  the  colour  by  heating  the 
crushed  grapes  and  fermenting  the 
juice  free  of  skins. 

White  table  wine 

Opjerations  are  similar  to  those 
for  dry  red  wine,  except  that  the 
juice  is  not  fermented  on  the  skins. 
A  flow  sheet  for  common  white 
wine  might  be  as  follows:  Crush, 
stem,  add  SO2,  drain  off  free-run 
into  tank,  add  yeast  starter,  fer¬ 
ment  in  a  covered  tank,  cooling  as 
needed,  settle,  rack,  refrigerate, 
rack,  filter  or  fine,  flash  pasteurise, 
filter,  age,  polish  filter,  and  bottle 
or  ship  in  bulk.  For  fine  white  wine 
pasteurisation  is  usually  omitted. 

Muscatel 

For  this  wine,  ripe  Muscat 
grapes  of  23-28“  Balling  are 
crushed  and  stemmed;  SO^  added, 
fermented  on  the  skins  to  ap¬ 
proximately  one-half  the  original 
Balling;  free-run  drawn  off  and 
fortified  to  20%  alcohol;  settled; 
racked ;  fined  with  bentonite ; 


settled;  racked;  filtered;  refriger¬ 
ated;  flash  pasteurised;  filtered; 
aged;  filtered;  bottled.  Or  the 
crushed  grapes  are  drained  to  give 
free-run  juice  out  of  which  musca¬ 
tel  is  made  as  above. 

The  residual  skins,  seeds  and 
stems  in  either  case  are  mixed  with 
an  equal  amount  of  water,  allowed 
to  ferment  dry,  free  run  drawn 
off,  pomace  pressed  and  the  result¬ 
ing  “  distilling  material  "  of  about 
6%  alcohol  content  is  distilled  foj 
making  180  proof  brandy  used  in 
fortification. 

The  finished  wine  is  usually 
about  “  20  X  8  " — that  is,  of  20% 
alcohol  content  and  8“  Balling, 
but  may  range  from  6  to  8  Balling. 
It  is  sweet. 

Port 

Procedure  is  similar  to  that  out¬ 
lined  for  Muscatel.  However,  it  is 
customary  in  some  plants  to  ex¬ 
tract  the  needed  red  colour  by 
heating  the  juice  and  mixing  it 
with  the  crushed  grapes  and  allow¬ 
ing  to  stand  until  the  desired 
colour  is  obtained:  i2o“F.  being 
a  temperature  often  used.  In  one 
plant  the  grapes  are  hammer- 
milled  to  give  a  thin  puree  which 
is  flash  heated  to  about  iqo“F.  to 
extract  colour  and  is  then  flash 
cooled  to  room  temperature.  This 
“puree"  is  partially  fermented. 


free  run  drawn  off  and  fortified, 
and  the  residual  mass  drained, 
diluted,  fermented  and  distilled. 

Port  is  usually  about  “  20  x  6,” 
20%  alcohol  and  6“  Balling;  that 
is,  it  is  quite  sweet. 

Angelica 

This  is  a  white  dessert  wine 
made  from  white  grapes  other  than 
Muscat.  It  is  much  less  flavourful 
than  Muscat.  It  is  often  used  for 
blending  with  Muscatel,  Sherry 
and  Port  to  attain  any  desired 
sugar  content. 

Sherry 

By  the  usual  California  pro¬ 
cedure  a  dry  or  nearly  dry  white 
wine  is  first  made.  This  is  fortified 
to  about  20%  alcohol;  settled; 
racked;  fined  with  bentonite;  fil¬ 
tered  ;  refrigerated ;  and  then 
‘  ‘  baked  ’ '  for  several  months. 
Baking  consists  of  heating  the 
wine  in  large  (20,000  to  30,000 
gal.  or  larger)  wooden  tanks,  or  in 
very  large  (up  to  60,000  gal.)  con¬ 
crete  tanks.  The  baking  tempera¬ 
ture  is  usually  in  the  range  of 
i20-I4o“F.,  and  the  baking  period 
2  to  3  months.  A  pale  dry  sherry 
may  be  baked  at  iio“F.,  or 
merely  aged  out  in  oak,  without 
any  baking  whatsoever.  The  finest 
pale  dry  sherries  are  not  baked. 

The  sherry  is  usually  sweetened 
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slightly  with  Angelica  or  grape 
concentrate  for  dry  sherry  and  to  a 
greater  degree  for  other  sherries. 

Several  California  wineries  now 
produce  some  sherry  by  the  Span¬ 
ish  method  or  process  in  which  the 
unfortified  wine  of  15-15^%  alco¬ 
hol  content  is  inoculated  with 
Spanish  sherry  film  yeast  (flor 
yeast)  and  aged  for  at  least  three 
years  in  butts  or  barrels  with  the 
flor  yeast,  which  develops  as  a 
heavy,  wrinkled,  white  film  on  the 
wine.  It  is  then  fortified,  aged  in 
oak  and  is  then  blended  with  p>ale 
dry  baked  sherry  to  improve  the 
flavour  of  the  latter. 

Occasionally  baked  sherry  is 
treated  with  a  small  amount  of  de¬ 
colourising  carbon  in  order  to  pro¬ 
duce  a  pale  dry  sherry;  the  best 
sherries  are  not  so  treated. 

Giampagne 

Some  fine  champagne  is  made 
by  the  re-fermentation  of  aged, 
fine  dry  wines  in  bottles,  much  as 
is  done  in  France.  Also,  larger 
amounts  are  made  by  re-fermenta¬ 
tion  in  closed,  stainless  steel  tanks 
by  the  Charmat  process  of  France. 
The  fermentation  is  rapid,  com¬ 
pleted  in  two  or  three  weeks.  The 
wine  is  filtered  and  bottled  under 
COj  pressure.  It  is  then  aged  for 
several  months  in  the  bottle.  As 
in  France,  the  Charmat  procedure 
gives  a  good  but  usually  not  fine 
champagne,  that  sells  for  a  much 
lower  price  than  that  fermented  in 
the  bottle. 

In  both  procedures  a  small 
amount  of  cane  or  invert  syrup 
and  a  starter  of  champagne  yeast 
are  added  to  the  wine.  Fermenta¬ 
tion  ensues,  with  generation  of 
about  75-80  lb.  pressure  of  COj 
gas. 

Laboratory  control 

All  of  the  larger  wineries  main¬ 
tain  well-equipped  laboratories 
staffed  with  well-trained  person¬ 
nel.  All  wines  in  storage  are 
analysed  frequently  (dry  wines 
once  a  month,  dessert  less  fre¬ 
quently)  so  that  the  condition  of 
the  wine  is  known  at  all  times. 
Volatile  acidity  is  taken  as  the 
measure  of  soundness.  If  it  rises 
unduly  rapidly  in  a  dry  wine  it  is 


an  indication  that  bacteria,  usually 
lactic,  are  at  work.  The  labora¬ 
tory  staff  also  makes  clarification 
tests,  determines  heavy  metal  con¬ 
tent  of  the  wines,  looks  after  pure 
yeast  production  and  fortifications 
and  co-operates  closely  with  the 
superintendent  and  cellar  staff  in 
many  ways. 

Smaller  wineries  may  have  a 
laboratory  and  chemist  also,  or 
may  have  a  commercial  chemist 
analyse  their  wines  at  regular  in¬ 
tervals. 

Wine  Institute  and  Wine 
Advisory  Board 

The  wineries  of  the  State  have  a 
trade  organisation  known  as  the 
Wine  Institute,  with  headquarters 
at  717  Market  Street,  San  Fran¬ 
cisco.  Its  staff  consists  of  a  man¬ 
ager,  secretary,  board  of  directors 
and  several  office  workers.  It 
also  maintains  a  representative  in 
Washington,  D.C.,  to  look  after 
tax  problems,  leglislation,  tariff 
questions,  etc.  It  promotes  re¬ 
search  on  wines  and  exchange  of 
technical  information  through  its 
Technical  Advisory  Committee, 
composed  of  the  chemists,  engin¬ 
eers,  and  others  from  the  member 
wineries  and  wine-research  persons 
from  the  University  of  California. 
In  addition  it  operates  through  a 
considerable  number  of  commit¬ 
tees  made  up  for  the  most  part  of 
wine  producers.  A  small  assess¬ 
ment  on  each  gallon  of  wine  pro¬ 
duced  provides  the  finances. 

The  Wine  Advisory  Board  is  a 
separate  agency  whose  principal 
function  is  to  promote  sale  and  use 
of  wine. 

Instruction  and  research 

The  University  of  California 
provides  instruction  in  viticulture 
and  wine  making  in  its  College  of 
Agriculture  at  Davis,  California. 
Formerly  instruction  in  enology 
(the  science  of  wine  making)  was 
also  given  in  the  Food  Technology 
Department  of  the  University,  in 
Berkeley,  California,  but  since 
transfer  of  that  department  to 
Davis,  all  instruction  in  wines  is 
given  there.  Graduates  of  these 
courses  now  man  the  laboratories 
in  wineries  throughout  the  State. 
Research  is  conducted  in  the  de¬ 


partment  of  Viticulture  and  Eno- 
logy  and  in  that  of  Food  Tech¬ 
nology  at  both  Davis  and  Berkeley. 

LITERATURE 

VV.  V.  Cruess,  "  Principles  and  Practice 
of  Wine  Making.”  Avi  Pub.  Co., 
31,  Union  Square,  New  York. 

W.  V.  Cruess  and  C.  R.  Havighorst,  How 
California  Wines  are  Made.  Food 
Industries,  April,  1948,  pp.  523-530. 
Wm.  Q.  Hull.  W.  E.  Kite  and  R.  C. 
Auerbach,  Modem  Wine  Making. 
Ind.  Eng.  Chem.,  43  (10),  2180-2192. 
M.  A.  Amerine  and  M.  A.  Joslyn.  Table 
Wines.  University  of  California  Agr. 
Expt.  Station  Bulletin  639,  July, 
1940. 

M.  A.  joslyn  and  M.  A.  Amerine,  Dessert 
Wines.  University  of  California  Bull. 
652,  Septemlier,  i?qi. 

L.  G.  Saywell.  Clarification  of  Wine. 
Ind.  Eng.  Chem.,  1934,  26,  981-983. 

M.  A.  Joslyn.  A.  Lukton  and  A.  Cane, 
The  Removal  of  Excess  Copper  and 
Iron  from  Wine.  Food  Technology, 
J952,  T  (i),  20-29. 


Carotene  in  Canned  Frnits 

Mango,  papaya  and  jack-fruit 
are  common  fruits  in  India  and  a 
study  has  been  made  of  the  effect 
of  canning  on  their  )8-carotene  con¬ 
tents  by  G,  S.  Siddappa  and  B.  S. 
Bhatia  (/.  Sci.  Industr.  Res. 
(India),  1956,  15C  (5),  118). 

Among  mangoes,  Badam 
and  Raspuri  -varieties  are  rich 
sources  of  i8-carotene  containing 
6,060  and  4,730  Fg.  of  ^S-carotene 
respectively  per  100  g,  of  fruit 
pulp.  Among  papayas,  the  yellow- 
fleshed  fruit  has  nearly  773  jug. 
while  the  red-fleshed  has  only 
294  jug.  of  i8-carotene  per  100  g. 
of  pulp.  Jack-fruit  contains  about 
240  Fg-  of  jS-carotene  per  100  g. 

At  the  end  of  three  weeks’  stor¬ 
age  at  25®-30®C.,  there  was  prac¬ 
tically  no  loss  in  the  /8-carotene 
content  in  canned  Badam  and  Ras¬ 
puri  mangoes.  In  canned  papaya 
and  papaya  butter  after  12  months’ 
storage  at  25®-30°C,,  the  reten¬ 
tion  of  /8-carotene  was  52%  and 
64%  respectively.  In  canned  jack- 
fruit,  after  6  months’  storage  under 
similar  conditions,  the  retention 
was  97%.  Almost  the  whole  of 
the  carotene  was  in  the  drained 
fruit  in  all  cases. 

Canned  mango  pulp,  canned 
papaya  butter,  and  Badam  mango 
powder,  which  contain  1,400- 
2,100  /ug.  of  /8-carotene  per  100  g. 
are  useful  sources  of  /8-carotene. 
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Fully  Automatic  Tunnel  Pasteuriser 

By  John  Grindrod.  b.a. 

Preheating,  pasteurising  and  cooling  is  done  in  one  sequence  in  a  new  type  of  plant  developed 
in  Holland,  an  outstanding  feature  of  which  is  low  steam  consumption. 


General  view  of  the  new  pasteurising  plant.  Above  the  tunnel  are  the  two  fans.  The 
steam  injector  pipes  are  on  the  other  side  of  the  plant. 


NCORPORATING  a  number  of 
interesting  features  a  new  type 
continuous  pasteurising  plant, 
operating  on  the  tunnel  principle, 
in  which  preheating,  pasteurising 
and  cooling  is  done  in  one  opera¬ 
tion,  has  been  developed  by  the 
Dutch  firm  N.V.  Bronswerk,  of 
Amersfoort.  It  claims  amply  to 
fulfil  the  six  fundamental  require¬ 
ments  for  efficient  pasteurisation, 
viz.  reliability,  low  power  con¬ 
sumption,  continuous  processing, 
simplicity  of  operation,  minimum 
of  bottle  breakage  and  low  initial 
cost.  It  is  suitable  for  treating 
milk,  fruit  preserves,  fruit  juices, 
jams,  preserved  vegetables,  tinned 
meat  and  fish,  beer,  vinegar,  etc. 

In  setting  out  to  produce  a  new 
type  of  pasteurising  plant,  N.V. 
Bronswerk  worked  on  the  assump¬ 
tion  that  existing  methods  failed  to 
satisfy  the  full  requirements  called 
for.  For  instance,  they  claim  that 
the  old  water  bath  method  suffers 
from  the  drawback  of  high  steam 
consumption  and  is  a  lengthy  pro¬ 
cess.  Pasteurisation  by  means  of 
autoclaves  is  comparable  with  the 
water-bath  system,  though  the 
autoclave  will,  in  addition,  lend  it¬ 
self  to  sterilisation  at  temperatures 
in  excess  of  ioo°C.  by  means  of 
steam  under  pressure.  Sterilising 
cabinets,  also  sometimes  used  for 
pasteurising,  suffer  from  the  disad¬ 
vantage  that,  locally,  bottles  or 
jars  are  subject  to  considerable 
differences  in  temperature,  due  to 
air  jackets  resulting  from  lack  of 
prop)er  circulation. 

From  the  start,  therefore,  Brons¬ 
werk  decided  upon  a  circulating 
heating  medium,  for  which,  for 
temperatures  under  ioo®C.,  a 
mixture  of  steam  and  air  was 
chosen,  this  mixture  app)earing  to 
ensure  the  quickest  heat  transfer. 

Before  being  passed  through  the 
new  Econpast  tunnel-type  plant, 
the  bottles  or  cans  are  assembled 
in  crates  on  trucks  which  stand 
before  the  tunnel  entrance.  Each 


truck  is  fitted  with  two  vertical 
fixed  partitions.  At  regular  inter¬ 
vals  one  truck  is  moved  forward 
into  the  tunnel,  those  already  in 
the  tunnel  being  caused  thereby  to 
move  along  to  the  next  section. 

Inside  the  tunnel,  a  number  of 
circuits  are  formed  by  means  of 
partitions.  Through  the  first  three 
circuits  a  mixture  of  steam  and  air 
is  circulated.  This  flow  is  obtained 
by  means  of  steam  injectors  fitted 
in  the  top  of  the  tunnel  and  the 
steam /air  mixture  is  drawn  from 
the  tunnel  at  one  side  and  forced 
back  into  the  tunnel  at  the  other 
side. 

In  the  case  of  milk  pasteurisa¬ 
tion,  the  cold  bottles  are  placed 
first  in  circuit  I,  in  which  a  mix¬ 
ture  of  steam  and  air  at  approxim¬ 
ately  65®C.  is  circulated. 

When  the  loaded  truck  is  moved 
forward  in  the  flow  sequence  to 
circuit  II  the  bottles  are  exposed 
to  a  temperature  of  approximately 
78  °C.,  this  temperature  being 
selected  in  such  a  way  as  to  ensure 
that  the  bottles,  on  leaving  circuit 
II  will  have  acquired  a  tempera¬ 
ture  of  exactly  65‘’C. 

In  circuit  III,  a  steam /air  mix¬ 


ture  at  66® C.  is  kept  circulating 
by  meins  of  a  fan,  a  damper  being 
adjusted  in  such  a  way  as  to  en¬ 
sure  that  the  mixture  will  circulate 
through  the  four  sections  of  this  cir¬ 
cuit.  Throughout  all  four  sections 
the  temperature  of  the  bottle  con¬ 
tents  is  accurately  maintained  at 
65°C. 

On  leaving  this  circuit,  the 
bottles  enter  the  cooling  section  of 
the  tunnel.  Here,  they  are  rapidly 
cooled  with  the  use  of  flowing 
water.  In  the  first  cooling  section 
the  water  is  at  35® C.  temperature 
and  in  the  next  sections  at  I2®C. 

Should  it  be  desired  to  pasteur¬ 
ise  at  a  higher  temperature  for  a 
relatively  short  time,  the  damper 
is  placed  in  a  vertical  position. 
This  causes  the  temperatures  in 
circuits  I  and  II  to  be  raised  to 
75®C.  and  90®C.  respectively, 
while,  in  the  first  half  of  circuit 
III,  steam  of  ioo®C.  is  circulated. 
In  the  second  half  of  circuit  III,  a 
temperature  of  approximately 
i®C.  in  excess  of  the  required 
pasteurising  temperature  is  main¬ 
tained  by  means  of  a  fan.  On 
leaving  the  pasteurising  section, 
the  bottles  are  cooled  in  three 
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In  this  system  the  bottom  centre  of  the  trucks  is  fitted  with  two  welded-on 
lugs  (i).  Exactly  in  between  these  lugs,  inside  the  tunnel,  is  a  hydraulic  cylinder 
(2).  If  the  oil  pressure  of  approximately  70  to  100  atm  (1,000  to  1,500 
Ib./sq.  in.)  is  admitted  at  the  back  (6)  of  the  cylinder,  the  ram  {3)  is  forced  out 
and  a  specially  designed  gripper  (4)  will  be  inserted  behind  both  lugs.  If  the  oil 
pressure  is  admitted  in  the  front  (5),  the  gripper  will  draw  the  truck  inside  the 
tiuinel,  causing  the  trucks  in  the  tunnel  to  move  one  truck  length.  One  hydraulic 
stroke  equals  the  length  of  one  truck. 


stages,  first  at  65®C.,  then  at 
35°C.  and  finally  by  means  of 
cold  water. 

In  both  cases,  the  bottles  have 
reached  a  very  low  temperature  by 
the  time  they  leave  the  plant,  and, 
generally,  this  can  be  accurately 
controlled  by  choosing  the  correct 
cooling  time  and  cooling  water 
temperatures. 

Some  products  such  as  fruit  pre¬ 
serves,  lemonades,  etc.,  may  leave 
the  Econpast  at  25 “C.,  thus  en¬ 
suring  that  the  bottles  will  dry 
within  a  few  minutes  so  that  they 
may  be  labelled  at  once  in  a  con¬ 
tinuous  operation. 

For  use  in  breweries,  the  plant 
is  equipped  for  heating  and  cooling 
by  means  of  air,  which  is  heated 
with  the  help  of  heat  exchangers 
and  circulated  by  means  of  a  fan. 
Also,  using  air  for  cooling  enables 
the  bottles  to  be  pasteurised  with 
labels  attached. 

Made  of  steel  plate  and  steel 
sections,  or  stainless  steel  if  re¬ 
quired,  the  tunnel  is  almost  steam- 
tight.  For  small  capacities,  when 
the  weight  of  a  train  of  trucks  can 
be  kept  within  certain  limits,  pro¬ 
gress  through  the  tunnel  is  effected 
by  means  of  a  geared  motor,  the 
trucks  being  moved  forward  by  a 
cam  fitted  on  the  motor  driving 
shaft.  Larger  plants  have  a  hy¬ 
draulic  driving  gear,  the  stroke  of 
the  hydraulic  ram  corresponding 
to  the  length  of  one  truck. 

Drive  by  motor,  as  well  as  hy¬ 


draulic  drive,  may  be  supplied,  in 
fully  automatic  design,  a  time 
switch  facilitating  pre-setting  of 
the  drive  for  any  required  pasteur¬ 
ising  time. 

Temperature  maintenance  in  the 
pasteurising  section  is  achieved 
with  the  help  of  a  thermostat  with 
solenoid  motor  -  driven  steam 
valve.  When  the  requisite  tem¬ 
perature  is  reached  the  valve  closes 
automatically  and  is  re-opened 
when  the  temperature  shows  a 
slight  fall.  In  this  way  modu¬ 
lated  control  is  provided,  giving 
accurate  adjustment  within  very 
narrow  limits. 

The  fan  in  the  pasteurising  sec¬ 
tion  is  of  the  centrifugal  type  and 
is  equipped  with  a  vertical  totally 
enclosed  flange  motor.  The  im¬ 
peller  is  entirely  made  of  alu¬ 
minium  in  order  to  restrict  corro¬ 
sion.  Practically  noiseless  opera¬ 
tion  is  achieved. 

For  exhausting  the  vapour  set 
free  by  cooling,  either  an  exhaust 
fan  or  an  injector  is  fitted  inside 
the  discharge  channel.  This  fan 
has  an  air  displacement  large 
enough  to  ensure  a  maximum 
cooling  effect  on  the  bottles  or 
jars. 

The  cooling  water  is  circulated 
by  means  of  self-priming  cen¬ 
trifugal  pumps  driven  by  totally 
enclosed  3-phase  motors.  The 
atomised  cooling  water  is  sprayed 
over  the  bottles  through  special 
jets. 


With  the  continuous  steriliser  or 
pasteuriser  it  is  frequently  possible 
to  introduce  a  regenerative  phase, 
i.e.  when  the  vapour  exhausted 
from  the  first  cooling  section  is 
warm  enough  to  warrant  its  use  in 
the  first  two  preheating  sections. 
The  vapour  is  then  led  into  the 
second  half  of  circuit  I  by  means 
of  a  fan,  the  discharge  duct  then 
being  fitted  over  the  first  half  of 
circuit  I.  This  is,  however,  only 
feasible  with  the  use  of  fairly  high 
pasteurising  temperatures  and 
with  products  entering  the  Econ¬ 
past  in  a  cold  condition. 

Uniform  heating  of  the  tops  and 
bottoms  of  the  bottles  is  achieved 
by  the  intensive  circulation  of  the 
steam /air  mixture.  This  has  been 
proved  over  a  long  range  of 
measurements  using  maximum 
thermometers. 

Since  the  steam  condenses 
direct  on  the  bottles,  this  ensures 
that  all  the  steam  is  utilised  for 
heating  the  bottles  and  their  con¬ 
tents  to  the  required  temperature. 
Because  the  temperature  in  circuit 
III  is  thermostatically  controlled 
its  supply  will  be  automatically 
reduced  when  treating  a  smaller 
number  of  bottles. 

It  has  been  calculated  that  an 
Econpast  plant  with  a  capacity  of 
2,000  i-litre  bottles  per  hr.  for  the 
pasteurising  of,  say,  milk,  at 
8o°C.  has  a  steam  consumption  of 
nearly  300  kg. /hr.  With  the  use 
of  the  water-bath  method,  apart 
from  this  quantity,  steam  will  also 
be  required  for  heating  and  main¬ 
taining  the  water  at  the  correct 
temperature.  The  heating  of  this 
4,000  litres  of  water  alone  would 
require,  it  is  estimated,  approxim¬ 
ately  450  kg.  of  steam.  Even  with 
the  application  of  an  intricate 
water  circulation  system  to  ensure 
that  during  cooling  not  all  the  heat 
will  get  lost,  a  large  quantity  of 
extra  steam  would  be  required  for 
heating  and  maintaining  the  water 
at  the  correct  temperature. 

Because  the  operation  of  the 
plant  is  fully  automatic,  labour  is 
required  only  for  stacking  the 
crates  at  the  tunnel  entrance  and 
their  removal  at  the  discharge  end. 
The  trucks  then  have  to  be  pushed 
back  to  the  entry.  Since,  too,  the 
heating  is  so  uniform  bottle  break¬ 
age  seldom  occurs. 
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FRUIT,  VEGETABLES  and  F.LO. 

Cooditions  for  the  gas-storage  of  apples  and  pears  have  been  examined  by  the  Fruit,  Vege¬ 
tables  and  Plant  Products  division  of  the  Food  Investigation  Organisation.  Work  has  been 
done  on  the  transport  of  soft  fruit  and  the  efficiency  of  cold  stores.  This  information  is  ffiven 
in  the  F.1.0.*s  recently  published  report  which  is  summarised  here. 


FRUIT,  VEGETABLES  AND  PLANT 
PRODUCTS  DIVISION 

Gas  storage  of  fruit 

lOCHEMICAL  studies  at  the 
Ditton  Laboratory,  Kent,  have 
included  work  on  the  nitrogen 
metabolism  of  fruit,  which  has  a 
bearing  on  storage  behaviour;  on 
the  amino  acid  isolated  from  the 
peel  of  apples  (believed  to  be 
methyl-hydroxy-proline),  and  on 
the  analysis  of  apple  pulp  for 
quinic,  malic  and  citric  acids  dur¬ 
ing  growth.  Small  quantities  of 
an  acid,  apparently  succinic  acid, 
have  been  found  in  apples  stored 
in  carbon  dioxide  concentrations 
(10-20%)  greater  than  those  norm¬ 
ally  recommended.  This  may  ex¬ 
plain  the  cause  of  carbon  dioxide 
injury  since  succinic  acid  is  toxic 
to  apple  tissues  at  low  concentra¬ 
tions. 

Pears  are  not  usually  stored  at 
temperatures  below  34  °F.  How¬ 
ever,  it  has  been  shown  that  they 
can  be  stored  very  much  longer 
and  considerably  better  at  30- 
31  °F.  To  do  this  requires  a 
means  of  ensuring  that  tempera¬ 
ture  variation  does  not  exceed 
li^F.  The  effect  of  storage  in 
very  low  concentrations  of  oxygen 
(about  3%)  at  the  lower  tempera¬ 
ture  is  being  studied. 

Cox’s  Orange  Pippin  apples 
stored  in  3%  of  oxygen  (97% 
nitrogen)  keep  better  than  in  6% 
carbon  dioxide  with  15%  of  oxy¬ 
gen  (79%  nitrogen)  but  not  quite 
so  long  as  in  5%  carbon  dioxide 
with  3%  oxygen  (92%  nitrogen). 
The  “6:15”  mixture  is  that 
sometimes  used  in  the  present  type 
of  gas  store  not  fitted  with  a 
scrubber,  while  the  “5:3”  mix¬ 
ture  is  the' usual  gas  mixture  in 
a  store  fitted  with  a  scrubber. 
Apples  from  the  carbon-dioxide 
free  atmosphere  are  more  yellow 
than  from  the  conventional  gas 
mixtures  but  are  quite  firm.  If 
this  method  of  storage  is  ulti¬ 


mately  recommended  the  yellow 
colour  would  be  advantageous  for 
this  variety. 

It  has  bwn  shown  that  ethylene 
has  no  stimulatory  effect  on  re¬ 
spiration.  It  appears  that  it  may 
now  be  possible  to  store  different 
English  varieties  in  the  same  store 
in  atmospheres  low  in  oxygen  and 
free  from  carbon  dioxide  at  tem¬ 
peratures  of  about  3°C. 


Scald  in  apples 

Chromatographic  analysis  of 
compounds  which  may  contribute 
to  scald  in  apples  has  been  supple¬ 
mented  by  a  study  of  derivatives 
of  these  comjx)unds  collected  from 
the  air  surrounding  stored  apples; 
n-  and  tso-butyraldehyde  and 
methyl  ethyl  ketone  have  been 
identified  among  C4  carbonyl 
compounds,  while  ti-2-methylbu- 
tanol-i  (active-amyl  alcohol)  was 
found  to  be  the  principal  C5 
alcohol  produced  by  the  varieties 
of  apple  used. 

Apples  held  in  stores  to  which 
acetone  or  n-butanol  had  been 
added  had  a  significantly  higher 
incidence  of  scald  than  those  in  an 
untreated  store.  No  correlation 
has  been  found,  however,  between 
the  rate  of  production  of  acetone 
or  n-butanol  and  the  incidence  of 
scald  during  the  seasons  in  which 
analyses  have  been  made  on  fruit 
stored  in  a  normal  manner.  This 
suggests  that  these  simpler  com¬ 
pounds,  though  not  directly  caus¬ 
ing  scald,  may  act  as  precursors 
of  scald-inducing  substances.  The 
physiological  effects  of  compounds 
of  higher  molecular  weight  are  be¬ 
ing  tested. 

Oiled  tissue  paper  wraps  which 
are  used  to  prevent  scald  in  stored 
apples  are  being  examined  in  an 
attempt  to  identify  the  less  volatile 
compounds  which  they  absorb 
and  certain  fractions  have  been 
located  which  only  occur  in  the 


used  wraps.  A  group  of  carbonyl 
compounds  from  these  fractions  is 
being  investigated. 


Lenticel  rotting 

Studies  on  the  effect  of  cultural 
conditions  on  lenticel  rotting  of 
apples  indicate  that  spraying  in 
the  orchard  may  reduce  the  extent 
of  infection.  New  methods  of 
modifying  storage  conditions  to 
delay  the  onset  of  rotting  in  stor¬ 
age  cannot  be  recommended  yet. 

Soft  fruit  transport 

An  experimental  insulated  con¬ 
tainer  with  a  metal  lining  has  been 
successfully  used  to  transport 
commercial  consignments  of  pre¬ 
cooled  strawberries,  raspberries 
and  cherries  in  20-25%  carbon 
dioxide  from  Kent  to  Manchester 
and  Aberdeen,  and  raspberries 
from  Perth  to  Liverpool  and 
London. 

The  mobile  experimental  re¬ 
frigerated  store  was  used  for  pre¬ 
cooling  and  bulk-storage  trials  of 
prime  plums.  These  tests  con¬ 
firmed  that  while  pre-cooling  did 
not  noticeably  affect  the  condition 
of  fruit  picked  when  near-ripe, 
wastage  by  fungal  rotting  was  re¬ 
duced.  Pre-cooling  was  most 
beneficial  when  the  load  was  pro¬ 
tected  by  a  closed  container  with 
the  minimum  of  ventilation.  When 
the  plums  were  stored  continu¬ 
ously  at  i°C.,  there  was  vei'y  little 
fungal  rotting.  When  storage  was 
prolonged,  however,  the  develop¬ 
ment  of  rots  after  the  fruit  was 
moved  to  stores  at  ordinary  tem¬ 
peratures  was  more  rapid  than 
that  in  freshly  picked  fruit.  Some 
low  temperature  injury  of  the 
“  jellying  ”  type  was  found.  This 
developed  mainly  after  removal 
of  the  fruit  from  store  and  did  not 
affect  the  market  value  of  the 
plums.  Though  storage  in  5% 
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oxygen  without  carbon  dioxide 
gave  some  improvement,  this 
method  cannot  be  recommended 
for  commercial  practice  yet. 

Rotting  of  strawberries 

An  investigation  was  undertaken 
to  determine  the  organisms  re¬ 
sponsible  for  the  rotting  of  straw¬ 
berries.  The  rotting  was  caused 
by  Mucor  piriformis  and  by  Botry- 
tis  cinerea ;  the  inclusion  of  berries 
with  even  slight  rots  appreciably 
raised  the  Howard  mould  count  of 
a  sample .  High  mould  counts  were 
also  found  with  fruit  infected  with 
the  powdery  mildew  Spheerotheca 
humtdi,  which  does  not  cause  rot¬ 
ting. 

Gas  storage  of  peas 

Peas  in  the  pod  were  stored  at 
o’C.  (32 "F.)  under  conditions 
which  allowed  the  accumulation  of 
5,  10  and  15%  carbon  dioxide. 
Damage  and  off-flavours  were 
caused  by  storage  in  15%  carbon 
dioxide  after  6  to  7  days,  and  stor¬ 
age  in  10%  carbon  dioxide  from 
10  to  14  days.  Storage  in  5% 
carbon  dioxide  for  2  to  3  weeks 
resulted  in  somewhat  better  colour 
retention  than  storage  in  air  and 
a  slight  delay  in  the  onset  of  rot¬ 
ting. 

Stonge  of  potatoes 

The  use  of  nonyl  alcohol  as  a 
sprout  suppressant  of  potatoes  in 
storage  has  been  studi^  on  a  16- 
ton  scale.  This  alcohol  is  readily 
available  in  bulk  and  is  effective 
at  a  very  low  concentration.  Since 
the  rate  of  evaporation  is  lower 
than  that  of  amyl  alcohol,  a  higher 
rate  of  ventilation  is  permissible. 
The  cost  of  the  treatment  is  low. 

Work  on  methods  of  assessing 
potato  quality  and  of  specifying 
quality  suitable  for  different  user's 
requirements  is  being  carried  out. 
Sugar  content,  at  all  stages,  is  one 
of  the  important  factors  in  quality 
and  quick  methods  of  assessing 
sugar  content  are  being  develop)ed. 
An  exp)erimental  cooking  unit  has 
been  set  up  at  Ditton  for  this  work. 

G>ld  itoret 

The  design  and  p)erformance  of 
cold  stores  is  being  studied,  in 
particular  the  factors  affecting  the 


humidity  of  air  cold  stores  and 
losses  of  weight  by  evapx)ration. 
Tests  have  shown  that  when 
ethanolamine  has  been  used  as  an 
adsorbent  in  a  scrubber  unit  its 
vapxjur  does  not  injure  fruit. 

A  technique  has  been  develop)ed 
for  measuring  in  situ  the  thermal 
conductivity  of  the  insulation 
material  of  cold  stores  by  means 
of  a  "heat  probe”  previously 
calibrated  against  a  standard  fluid. 
The  "k”  values  of  insulation 
obtained  by  the  method  have  been 
found  to  vary.  For  example,  the 
"  k  ”  values  of  the  cork  insulation 
of  some  stores  which  have  been  in 
use  for  25  years  were  0*31  in  a  dry 
location  and  0-58  where  it  had  be¬ 
come  damp. 

GENERAL  BIOCHEMISTRY  AND 
BIOPHYSICS  DIVISION 

Research  on  fruit  and  vegetable 
tissues  and  products  has  also  been 
carried  out  by  the  General  Bio¬ 
chemistry  and  Biophysics  Divi¬ 
sion.  Work  included  studies  on 
the  phenolic  constituents  of  plants, 
the  texture  of  fruits  and  vege¬ 
tables,  the  metabolism  of  green 
pjeas  in  relation  to  their  storage 
and  gummosis  of  plums. 

Browning  reaction  in  dehydrated 
vegetable 

It  has  been  shown  previously 
(Food  Manufacture,  1955,  30, 
499)  that  some  95%  of  the  brown¬ 
ing  reaction  in  dehydrated  vege¬ 
tables  is  initiated  by  a  reaction 
between  amino  acids  and  sugars. 
However,  there  has  been  found  a 
rather  wide  range  in  the  rate  of 
browning  p)er  unit  of  soluble  nitro¬ 
gen  even  when  the  sugar  content 
was  fairly  high.  The  study  of  a 
group  of  samples  has  shown  that 
the  browning  system  was  ex¬ 
tremely  sensitive  to  change  in  ^H 
and  also  to  changes  in  the  buffer 
system  present ;  that  it  was 
markedly  accelerated  by  phos¬ 
phate  or  arsenate  and  that  it  was 
retarded  by  sodium  sulphate  or 
chloride.  It  seems  unlikely,  there¬ 
fore,  that  browning  could  be  much 
reduced  by  the  selection,  on  a 
basis  of  amino  acid  compx)sition, 
of  certain  stocks  of  raw  material 
as  being  the  most  suitable  for  de¬ 
hydration. 


To  the  Editor  .  .  . 

P.O.E.M.S. 

Sir, — Have  enjoyed  your  copy 
of  July,  1956.  Regarding  your 
article  on  "bread” — in  recent 
years  I  have  read  similar  litera¬ 
ture.  Wonder  why  the  bakers 
don’t  try  flour,  that  venerable 
grain  that  came  out  of  Mesopx)- 
tamia? 

I,  meanwhile,  am  substituting 
with  "hardtack”  and  pump)er- 
nickel,  and  if  the  chemists  "  im¬ 
prove  ’  ’  upx)n  them  I  shall  have  to 
go  to  chopp)ed  straw ! 

L.  J.  Salter, 

Salter  Canning  Co.,  Inc. 

North  Rose,  Wayne  County, 
N.Y.,  U.S.A. 


Dough  Improvers  Compared 

Results  of  a  comparative  study 
by  C.  J.  Demp)ster  et  al.  {Cer. 
Chem.,  1956,  33  (4),  221)  of  the 
effect  of  the  addition  of  pwtassium 
bromate  and  px)tassium  iodate  to 
dough  from  four  widely  different 
flours  suggest  that  each  improver 
may  cause  a  different  reaction, 
each  of  which  produces  changes 
in  the  rheological  behaviour  of 
dough. 

Optimum  loaf  properties  pro¬ 
duct  by  the  use  of  iodate  oc¬ 
curred  at  lower  equivalent  concen¬ 
trations  than  when  bromate  was 
used.  The  improvement  produced 
by  iodate  was  less  than  that  pro¬ 
duced  by  bromate,  which  had  a 
slower  reaction  in  dough  than  did 
iodate.  Relaxation  constants  for 
iodate-treated  doughs  were  larger 
than  those  for  the  corresponding 
control  doughs,  but  both  decreased 
at  similar  rates  with  increasing 
time.  For  bromated  doughs,  re¬ 
laxation  constants  for  all  but  one 
flour  decreased  with  time  at  first 
but  more  slowly  than  those  for 
controls  and  this  was  followed  by 
an  increase  in  the  relaxation  con¬ 
stant.  Chemical  analyses  showed 
that  unleavened  doughs  consumed 
considerably  more  i(^ate  than  the 
optimum  concentrations  indicated 
by  the  baking  test.  By  contrast, 
the  concentration  of  bromate  in 
unleavened  doughs  decreased 
linearly  with  time  at  a  rate  de¬ 
pendent  upon  flour  grade. 
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Palmoil  stew,  yam'  pottage, 
groundnut  stew  with  guinea 
fowl,  and  Jollof  rice  with  beef, 
are  some  of  the  specialities 
evolved  by  the  new  cannery 
in  Kano,  Northern  Nigeria. 
Equipped  with  British  mach¬ 
inery,  and  employing  cans  im¬ 
ported  from  the  U.K.,  the 
cannery  hopes  eventually  to 
turn  out  10,000  cans  of 
**  Crescent  **  brand  foods  a  day. 


most  progressive  commercial  Because  of  its  geographical  posi- 
re  in  Northern  Nigeria,  and  tion,  not  only  has  Kano  become 
of  the  most  important  towns  important  today  as  an  airport  but, 

■  r-  hundreds  of  years  ago  was  equally 
),  important  as  the  assembly  point 
r-  for  the  camel  caravans  which 
?-  transported  the  famous  '  ‘  Sokoto 
n  red  "  goatskins  on  the  long  desert 
il  journey  to  Morocco  .  .  .  giving 
te  to  the  world  “  Morocco  leather.” 
As  the  ever-exp>anding  trade  with 
the  outside  world  increased,  so  did 
Kano’s  population,  and  today, 
with  more  than  127,000  inhabi¬ 
tants,  the  town  has  become  the 
centre  of  the  most  densely  settled 
province  of  the  Northern  Region. 
A  cannery  has  now  been  started  in 
Kano  which  will  add  to  the  town’s 
importance. 

Although  it  would  be  an  exag¬ 
geration  to  say  of  the  people  of 
Kano  (as  was  said  of  the  people  of 
a  certain  town  in  the  United  States 
famous  for  its  canneries)  that 
”  they  eat  what  they  can,  and  can 
what  they  can’t,”  at  the  rate  of 
growth  of  this  infant  industry,  it 
may  be  applicable  in  the  not-too- 
distant  future. 

Financed  by  the  Development 
Board  of  the  Northern  Region 
and  in  co-operation  with  the  De- 
-  partment  of  Commerce  and  In¬ 
dustries;  the  Cannery  was  started 
as  a  pilot  venture  in  1951  with  the 
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Loading  packed  cans  into  the  steriliser, 


object,  apart  from  the  obvious  one 
of  producing  canned  foods,  of 
utilising  so  far  as  possible  local 
and  only'  local,  surplus  products. 

Four  years  of  experimentation 
have  been  spent  in  discovering 
the  correct  proportions  of  ingredi¬ 
ents.  With  the  able  co-operation 
of  a  Nigerian  woman,  whose  help 
in  working  out  recipes  made  it 
possible  to  produce  a  standardised 
article,  such  West  African  dishes 
as  Palmoil  Stew,  Yam  Pottage, 
Beans  in  palm  oil  with  pepper  and 
tomato  sauce.  Groundnut  Stew 
with  Guinea  Fowl  and  Jollof  Rice 
with  Beef  were  evolved.  Having 
produced  the  foodstuff,  these  were 
then  canned  and  the  cans  sent  to 
laboratories  in  the  United  King¬ 
dom  for  checking.  Tests  estab¬ 
lished  that  the  cans  produced  kept 
their  contents  fresh  and  pure  for 
an  indefinite  period  and  this  stan¬ 
dard  has  been  maintained. 

Sufficient  progress  had  been 
made  in  these  experiments  by 
1954  to  justify  an  approach  to  one 
of  the  world’s  largest  meat-canning 
organisations,  Liebig’s  Extract  of 
Meat  Co.,  with  an  invitation  to 
participate  in  commercialising  the 
venture.  Another  old-established 
trading  firm,  John  Holt  and  Co. 
of  Liverpool,  was  also  approached, 
and  between  these  two  concerns 
and  in  conjunction  with  the  De¬ 


Putting  the  tops  on  cans. 


velopment  Board  of  the  Northern 
Region,  the  Nigerian  Canning 
Co.,  Ltd.,  came  into  being. 

With  two  such  well-known 
trading  houses — one  with  great 
technical  knowledge  of  the  can¬ 
ning  industry  and  the  other  with  a 
highly  successful  history  of  trad¬ 
ing  on  the  West  Coast  and  both 
with  over  three-quarters  of  a  cen¬ 
tury’s  experience — it  is  expected 
that  by  producing  a  high-class 
article  at  a  reasonable  price. 
Crescent  brand  foods  will,  within 
a  short  time,  be  on  sale  in  most  of 
the  main  towns  of  West  Africa. 

Having  established  high  stan¬ 
dards,  the  Nigerian  Cannery  takes 
care  to  maintain  them.  All  animals 
are  slaughtered  under  hygienic  and 
humane  conditions,  while  at  the 
same  time  conforming  to  Moham¬ 
medan  custom.  Food  is  cooked 
under  the  close  supervision  of  ex¬ 
perienced  men  and  women  to  en¬ 
sure  wholesomeness.  Once  cans 
have  been  filled,  weighed  and 
sealed,  they  are  sterilised  under 
super-heated  steam  pressure  and 
stacked  for  observation  of  any  de¬ 
fects,  before  packing  into  cartons 
for  distribution  to  retailers. 

Modem  canning  and  cooking 
equipment  was  imported  from  the 
United  Kingdom  and  installed  by 
the  Metal  Box  Co.  Cans  are  im¬ 
ported  flat,  to  save  shipping  space 
and  freight  charges,  and  rounded 


at  the  cannery;  in  this  work  the 
local  labourers  have  quickly 
shown  a  knack  in  handling  the 
machinery. 

As  the  industry  grows  it  is  hoped 
to  extend  its  scope  by  encouraging 
local  farmers  to  grow  specific  crops 
for  the  exclusive  use  of  the  can¬ 
nery.  Apart  from  palm  oil,  which 
comes  from  the  southern  parts  of 
Nigeria  and  is  therefore  an  in¬ 
digenous  product,  only  two  in¬ 
gredients  have  to  be  imported. 
Unfortunately,  the  locally  grown 
onions,  of  which  there  is  a  con¬ 
siderable  crop  grown  in  the  north, 
have  been  found  lacking  in  the  full 
flavour  necessary  for  canning,  so 
dehydrated  onions  are  imported 
from  Egypt.  Local  tomatoes  also 
are  insufficiently  rich  in  colour  for 
canning,  and  puree  is  imported 
from  Italy. 

The  Agricultural  Department  of 
Northern  Nigeria  is  experimenting 
with  several  types  of  tomato,  im¬ 
ported  from  all  over  the  world, 
and  hopes  soon  to  be  able  to  in¬ 
troduce  a  strain  which  will  be  ac¬ 
ceptable  to  the  cannery :  seeds 
will  then  be  distributed  to  farmers 
for  propagation.  It  is  hopjed  that 
arrangements  for  experiments  with 
the  locally  grown  onions  will 
shortly  be  started  to  produce  the 
correct  type  and  so  enable  the  can¬ 
nery  to  use  ingredients  which  will 
be  100%  Nigerian. 
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Dairy  Scientists  Meet  in  Rome 

By  our  Special  Correspondent  at  the  14th  International  Dairy  Congress 


The  Fourteenth  International 
Dairy  Congress  was  held  in  Rome 
from  September  24  to  28.  The 
headquarters  of  the  Congress  was 
in  the  magnificent  Food  and  Agri¬ 
cultural  Organisation  building  in 
Rome.  Nearly  3,000  people  from 
all  over  the  world  attended.  The 
meetings  were  organised  in  three 
main  sections  as  follows : 

Section  1. — Milk  for  liquid  consump¬ 
tion 

1.  The  collection  of  milk  from 
farms  and  small  collecting  sta¬ 
tions,  having  particular  regard  to 
environmental  conditions,  to  size 
and  accessibility  of  herds,  trans¬ 
port  problems,  etc. 

2.  The  planning  and  manage¬ 
ment  of  dairies  processing  milk  for 
liquid  consumption. 

3.  The  distribution  of  liquid 
milk,  in  relation  to  type  of  milk, 
containers  used,  character  of  dis¬ 
tribution  area,  consumer  prefer¬ 
ence,  etc. 

4.  The  effect  of  different  types 
of  modem  processing  on  the  nu¬ 
tritive  value  of  liquid  milk  (of 
various  animal  species). 

5.  Various  forms  of  utilisation 
of  milk  and  cream. 

6.  The  assessment  of  the  cost  of 
producing,  processing  and  distri¬ 
buting  various  types  of  milk  for 
liquid  consumption. 

7.  The  position  of  milk  as  an 
article  of  diet  in  various  countries, 
together  with  methods  for  increas¬ 
ing  liquid  milk  consumption. 

Section  2. — Dairy  products — tech¬ 
nical  and  economic  problems 

1 .  Technical  problems  of  butter¬ 
making. 

2.  Various  asp)ects  of  the  rela¬ 
tion  of  butter  to  other  fats  used  for 
human  consumption. 

3.  The  assessment  of  butter 
pr^uction  costs. 

4.  Technical  problems  of  cheese 
making. 

5.  The  assessment  of  cheese 
production  costs. 

6.  Butter  and  cheese  as  articles 
of  diet  in  various  countries,  to¬ 


gether  with  methods  for  increasing 
their  consumption. 

Section  3.  —  Legislation,  control, 
methods  of  analysis 

1.  International  trade  in  dairy 
products. 

2.  National  legislation  and  in¬ 
ternational  conventions  concern¬ 
ing  cheese. 

3.  Milk  legislation  in  various 
countries  (results,  advantages,  de¬ 
fects,  possible  improvements). 

4.  The  standardisation  of 
methods  for  milk  analysis. 

5.  The  organisation  of  the  con¬ 
trol  of  quality  of  dairy  products. 

In  addition  there  were  special 
conferences  (lectures)  on  the  posi¬ 
tion  of  the  milk  industry  in  na¬ 
tional  economy,  the  sufficiency  of 
the  supply  of  milk  in  hot  countries, 
and  the  utilisation  of  surplus  dairy 
products.  Individual  papers  were 
not  read,  but  for  each  of  the  sub¬ 
jects  in  the  list  given  above  a 
‘  ‘  reporter  ’ '  was  appointed  who 
summarised  all  the  papers  classi¬ 
fied  under  that  subject.  He  gave 
a  brief  synopsis  of  the  papers  and 
the  meeting  was  then  open  for  dis¬ 
cussion. 

In  addition  to  the  formal  pro¬ 
ceedings  of  the  Congress,  the 
organisers  had  arranged  for  a 
“milk  village”  or  exhibition  to 
be  set  up  immediately  opposite  the 
F.A.O.  building. 

A  large  number  of  countries 
were  represented  at  the  Con¬ 
gress. 

Britain  provided  the  largest 
contingent,  even  larger  than  that 
of  Italy  itself. 

Poor  standard  of  discussions 

The  formal  meetings  of  the  Con¬ 
gress  were  perhaps  the  least  valu¬ 
able  of  all  the  activities  which 
took  place.  There  is  little  value  in 
the  synopses  of  the  papers,  but 
open  discussions  can  be  of  great 
value  and  interest.  However,  the 
standard  of  these  discussions  was 
very  low,  many  of  those  taking 
part  using  valuable  time  to  state 
what  has  been  common  knowledge 


in  dairy  science  and  technology 
for  many  years.  The  papers  sub¬ 
mitted  have  already  been  pub¬ 
lished  in  three  double  volumes, 
and  a  final  volume  summarising 
lectures  and  discussions  will  be 
issued  later.  Such  publication 
affords  everybody  the  opportunity 
to  study  the  papers  in  detail,  and 
this  perhaps  may  be  considered  to 
compensate  for  the  relatively  poor 
quality  of  the  discussion  meetings. 

As  with  all  international  con¬ 
gresses,  probably  the  most  valu¬ 
able  feature  was  the  opportunity 
for  members  to  meet  workers  in 
their  own  field  from  all  over  the 
world.  It  was,  however,  common 
to  hear  people  say  that  they  had 
not  been  able  to  meet  those  whom 
they  had  hoped  to  meet,  and  this 
can,  of  course,  be  attributed  to  the 
large  numbers  attending  the  Con¬ 
gress,  and  to  the  fact  that  they 
were  scattered  in  hotels  all  over 
Rome.  In  the  future  some  definite 
arrangements  might  be  made  for 
people  who  wish  to  discuss  specific 
problems  to  contact  each  other. 

It  is  doubtful  whether  the  more 
knowledgable  people  from  the 
more  advanced  dairying  countries 
would  have  learnt  anything  from 
the  Congress  as  far  as  the  papers 
and  discussions  at  the  Congress 
were  concerned.  It  is  probable 
that  those  from  the  less  developed 
dairying  countries  would  have  ob¬ 
tained  a  large  amount  of  useful 
information.  However,  as  is  now 
generally  recognised,  it  is  the  per¬ 
sonal  contacts  which  constitute  the 
most  important  feature  of  any  in¬ 
ternational  congress. 

Finally,  appreciation  should  he 
expressed  to  the  Italian  authorities 
for  their  hospitality  and  organisa¬ 
tion  of  the  Congress,  and  to  Dr. 
G.  Pittoni,  the  Secretary-General, 
and  his  staff.  The  receptions  in  the 
evenings  afforded’  us  an  oppor¬ 
tunity  to  see  under  very  pleasant 
conditions  some  of  the  magnificent 
buildings  in  Rome. 

It  is  probable  that  the  next  In¬ 
ternational  Dairy'  Congress  will  be 
held  in  England  in  1959. 
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What  is  a  Restrictive  Trade  Practice? 

By  Lord  Meston  * 

On  November  2  the  Restrictive  Trades  Practices  Act  comes  into  force,  prohibiting  the 
collective  enforcement  of  conditions  as  to  resale  prices.  In  this  article  the  author  explains 
the  meaning  of  the  Act  and  defines  the  practices  to  tvhich  it  refers. 


He  would  be  a  big  man  who  could  answer  the 
question  posed  in  the  title  in  every  detail.  And 
an  encyclopaedia  would  be  required  to  house  his 
answers.  However,  the  question  is  simpler  so  far  as 
the  Restrictive  Trade  Practices  Act,  1956,  is  con¬ 
cerned,  for  that  Statute  deals  with  "  goods  ”  and  not 
with  “  services  ”  or  the  “  terms  of  employment  ”  of 
“workers.”  That  being  so,  it  may  be  useful  if  we 
examine  some  of  the  more  prominent  practices  in  the 
nature  of  Collective  Discrimination  in  regard  to 
“goods.”  These  may  be  conveniently  discussed 
under  the  following  headings : 


Collective  discrimination  by  sellers  in  favour  of 
certain  buyers 

The  essential  feature  of  such  an  agreement  is  that 
the  buyers  who  enjoy  its  benefits  are  selected  solely 
for  their  qualifications  or  status  and  incur  no  recipro¬ 
cal  obligation  to  discriminate  in  favour  of  those 
suppliers.  The  two  main  forms  of  discrimination  are 
preferential  prices  and  exclusive  selling.  In  some 
trades  where  sellers  agree  to  discriminate  in  price, 
they  agree  among  themselves  what  the  preferential 
terms  shall  be.  The  preference  may  be  expressed  in 
various  ways  but  generally  it  is  expressed  as  a  per¬ 
centage  discount  to  be  deducted  from  each  seller’s 
list  price  or  price  to  users. 

Sometimes  the  sellers  go  further  and  agree  that 
they  will  sell  their  goods  exclusively  to  certain 
favoured  buyers.  The  latter  may  be  identified  either 
by  definition  or  listing.  A  definition  may  merely 
distinguish  between  the  main  categories  of  buyers — 
e.g.,  "distributors”  as  distinct  from  "users,”  or 
"wholesalers”  as  distinct  from  "retailers.”  But 
the  definition  may  go  further  and,  for  example,  ex¬ 
clude  wholesalers  who  engage  in  any  retail  trade. 
But  the  majority  of  trades  use  an  agreed  list  of  names 
instead  of  relying  on  a  definition  to  identify  the 
favoured  buyers.  The  list  may  be  specially  prepared, 
stating  the  name  of  each  individual,  or  it  may  simply 
relate  to  the  membership  of  a  particular  association. 
This  list  is  embodied  in  an  agreement,  and  decisions 
about  the  operation  of  the  agreement  are  usually 
taken  by  the  governing  body  of  the  association  to 
which  the  sellers  belong.  Failure  to  secure  admission 
to  an  approved  list,  or  deletion  from  the  list,  often 
determines  whether  a  person  can  engage  in  the  trade 
he  wishes  to  follow. 

*  Author,  The  Secretary' s  Guide  to  the  Restrictive  Trade 
Practices  Act,  1956. 
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Collective  discrimination  by  sellers  in  return  for 
exclusive  buying 

An  agreement  of  this  type  involves  not  only  dis¬ 
crimination  by  sellers  but  also  an  undertaking  by 
the  buyers  to  buy  only  from  those  suppliers  who  are 
parties  to  the  agreement.  The  suppliers  may  give 
some  form  of  price  concession  or  an  undertaking  to 
confine  supplies  altogether  to  the  favoured  buyers. 
The  buyers  may  undertake  to  buy  all  their  supplies 
from  the  suppliers  who  are  parties  to  the  agreement, 
or  a  proportion  of  their  supplies  from  those  suppliers. 
Where  the  suppliers’  discrimination  is  in  the  nature 
of  a  price  concession  to  distributors,  the  concession 
is  invariably  given  by  way  of  a  fixed  discount,  usu¬ 
ally  from  common  prices  which  the  manufacturers 
have  agreed  among  themselves.  Penalties  may  be 
imposed  for  breaches  of  the  agreement,  the  ultimate 
penalty  being  usually  the  deletion  of  the  offender’s 
name  from  the  list.  If  membership  of  an  association 
carries  with  it  the  right  to  participate  in  the  agree¬ 
ment,  the  offender  may  be  expelled  from  the  associa¬ 
tion. 

Collective  discrimination  by  buyers 

This  is  an  agreement  among  buyers  to  discriminate 
in  favour  of  sellers  who  are  selected  either  for  their 
special  qualifications  or  because  in  other  respects 
their  methods  of  trading  are  thought  to  be  in  the 
interests  of  the  buyers  who  make  the  agreement. 
There  may  be  a  straightforward  agreement  between 
the  parties  to  buy  only  from  certain  suppliers  who 
may  be  either  defined  or  listed.  Sometimes  the  agree¬ 
ment  among  the  buyers  is  expressed  as  an  agreement 
not  to  buy  from  certain  sellers  or  not  to  buy  certain 
specified  classes  of  goods  or  goods  produced  or 
supplied  in  a  certain  way. 

Exclusive  buying  agreements  are  usually  adminis¬ 
tered  by  the  trade  association  to  which  the  buyers 
belong.  The  method  of  enforcing  the  agreement 
against  sellers  is  generally  by  means  of  a  buyers’ 
boycott. 

Aggregated  rebates 

This  is  an  agreement  among  suppliers  to  |>ay  their 
customers  rebates  calculated  at  rates  which  vary  ac¬ 
cording  to  the  total  value  of  the  individual  customer’s 
purchases  from  members  of  the  group.  Aggregated 
rebates  are  in  effect  a  special  form  of  discrimination 
in  favour  of  large  buyers.  The  amount  of  rebate 
earned  by  any  customer  is  calculated  from  that  cus- 


483 


tomer’s  total  purchases  from  members  of  the  group 
during  a  given  period.  Sometimes  a  sliding  scale  is 
used.  That  is  to  say,  the  rate  of  rebate  rises  step  by 
step  with  the  individual's  total  purchases,  generally 
up  to  a  given  maximum.  Sometimes,  instead  of  a 
sliding  scale,  there  is  simply  a  fixed  rate  for  pur¬ 
chases  over  a  specified  minimum,  with  no  rebate 
payable  on  purchases  below  that  figure.  The  rebate 
is  usually  paid  in  the  form  of  a  lump  sum  at  the  end 
of  a  quarter  or  half  year,  or,  more  frequently,  at  the 
end  of  a  year.  In  a  number  of  trades  the  rebate  is 
paid  not  as  a  lump  sum  at  the  end  of  a  period  but  as 
a  discount  from  current. prices. 

Collective  agreements  to  adopt  and  enforce 
conditions  of  sale 

These  agreements  deal  with  general  trading  rules 
and  may  also  contain  provisions  relating  to  resale 
price  maintenance.  Under  these  agreements  the 
sellers  undertake  to  fix  resale  prices  for  some  or  all 
of  their  goods,  or  to  attach  to  their  goods  other  condi¬ 
tions  of  sale  which  restrict  comf)etition  among  those 
who  resell  them.  Many  trade  associations  have 
adopted  a  wide  range  of  trading  rules  designed  to 
prevent  concealed  forms  of  price-cutting.  It  is,  how¬ 
ever,  specially  in  the  field  of  resale  price  maintenance 
that  the  most  stringent  action  is  taken.  Groups  of 
traders,  acting  as  such  or  as  members  of  a  definite 
trade  association,  employ  several  methods  for  the 
collective  enforcement  of  trading  rules  or  conditions 
of  sale.  One  of  these  methods  is  an  agreement  which 
has  the  effect  of  obliging  suppliers  to  withhold  sup¬ 
plies  from  persons  whose  names  are  published  in  a 
‘  ‘  stop-list  ’  ’  for  failing  to  conform  to  the  trading 
rules  adopted  by  the  group.  Another  method  is  the 
agreement  which  has  the  effect  of  obliging  sellers  to 
sell,  or  to  sell  at  trade  terms,  only  to  buyers  who 
have  indicated  that  they  will  abide  by  the  rules.  In 
such  cases  supplies  are  usually  confined  to  an  “  ap¬ 
proved  list"  of  buyers  who  have  given  a  general 
undertaking  to  maintain  resale  prices  and  to  abide  by 
any  other  trading  rules. 

Associations  adopting  the  "stop-list”  procedure 
generally  publish  what  is  called  a  "  protected  list  " 
of  the  articles  to  which  their  arrangements  apply. 
These  are  usually  proprietary  branded  articles.  All 
the  members  of  the  association  are  required  by  the 
rules  to  withhold  supplies  either  of  the  goods  on  the 
protected  list  or,  in  some  cases,  of  all  goods  covered 
by  the  association,  from  any  person  named  in  the 
stop  list. 

The  other  common  method  of  enforcement  above 
mentioned,  namely,  the  procedure  of  the  "  approved 
list,”  is  to  confine  supplies,  or  supplies  on  trade  or 
preferential  terms,  to  persons  who  have  indicated 
that  they  will  abide  by  the  rules.  For  breach  of  the 
rules  the  offender’s  name  may  be  removed  from  the 
approved  list. 

There  are  other  types  of  sanctions  which  are  some¬ 
times  imposed  for  breach  of  the  rules  of  general 
trading  or  for  the  offence  of  "  price-cutting.”  These 
are  withdrawal  of  membership  from  the  trade  associa¬ 


tion,  either  for  a  limited  period  of  time  or  perman¬ 
ently.  The  latter  is  a  most  serious  sanction  and  may 
mean  the  virtual  extinction  of  the  trader’s  business. 
Sometimes  a  fine  is  imposed  instead  of  any  other 
punishment.  Not  infrequently  these  sanctions  are 
imposed  by  domestic  courts — generally  known  as 
"  private  courts  ” — established  by  the  trade  associa¬ 
tion  to  deal  with  offences  against  the  rules. 

As  from  November  2,  1956,  the  Restrictive  Trade 
Practices  Act,  1956,  renders  unlawful  the  collective 
enforcement  of  conditions  as  to  resale  prices.  That 
is  to  say,  it  shall  be  unlawful  for  two  or  more  persons 
carrying  on  business  in  the  United  Kingdom  as  sup¬ 
pliers  of  goods  to  make  any  agreement  for  enforcing 
{e.g.,  by  withholding  supplies)  any  condition  as  to 
the  price  at  which  goods  may  be  resold.  And  any 
agreement  authorising  the  recovery  of  penalties 
(however  described)  from  dealers  who  resell  goods  in 
breach  of  any  such  condition  is  rendered  unlawful; 
and  so  is  the  conduct  of  any  domestic  proceedings 
{e.g.,  "private  courts  ”)  in  connection  with  recovery 
of  such  penalties.  But  the  Act  specifically  recognises 
the  right  of  the  individual  supplier — as  distinct  from 
two  or  more  suppliers  acting  collectively — to  enforce 
conditions  as  to  the  resale  price  of  his  products  in  the 
ordinary  Civil  Courts  in  this  country. 
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This  charming  form  of  invitation  was  used  hy  Crosse  and 
Blackwell  to  bid  their  friends  partake  of  a  **  culinary  adventure  ’* 
to  celebrate  their  quarter-millenium. 
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Advances  in  Food  Technology 


butter  and  margarine 
Consistency  Tests 

Apart  from  taste  and  flavour, 
the  consistency  of  butter  and  mar¬ 
garine  is  an  important  factor  in 
quality.  The  term  consistency 
covers  a  number  of  different 
characteristics,  including  hard¬ 
ness,  viscosity,  plasticity,  elasti¬ 
city,  elongation,  tensile  strength 
and  cutting  resistance.  Research 
at  the  Milk  Research  Laboratory, 
Hanover,  has  shown  that  the  cut¬ 
ting  resistance  is  generally  an 
adequate  criterion  for  the  assess¬ 
ment  of  consistency.  Cutting  re¬ 
sistance  tests  have  been  carried 
out  on  samples  of  commercial 
butter  and  margarine.  Results 
showed  a  wide  scatter,  especially 
in  the  case  of  summer  margarine, 
and  proved  that  there  is  consider¬ 
able  room  for  improvement.  With 
butter,  it  is  possible  to  judge  the 
strength  properties  by  means  of 
microscopic  observations  of  the 
crystalline  structure  of  frozen  sec¬ 
tions.  The  crystalline  structure  of 
margarine  is  often  totally  different, 
but  the  tendency  is  to  adapt  its 
structure  to  that  of  good,  solid 
summer  butter  and  soft  winter 
butter,  respectively. — W.  Mohr 
and  H.  J.  von  Drachenfels,  Fette, 
Seifen,  Anstrichmittel,  1956,  58, 
609. 

ICE  CREAM 

Infra-red  Drying  of  Ice  Cream 
Powder 

For  the  production  of  ice  cream, 
the  water  content  of  ice  cream 
powder  containing  egg  yolk,  milk 
powder  and  sugar  must  be  reduced 
from  7-8%  to  about  i •5-2-5%. 
This  is  usually  done  in  revolving 
gas-heated  drums  where  the  dry- 
ing  of  30  kg.  of  ice  cream  powder 
takes  about  60  to  80  min.  The 
Hungarian  Institute  for  Chemistry 
and  Food  Research  has  experi¬ 
mented  with  infra-red  drying.  The 
experiments  showed  that,  after 
further  development,  and  especi¬ 


ally  if  applied  in  conjunction  with 
the  drum  drying  process,  the 
method  is  likely  to  lead  to  a  con¬ 
siderable  reduction  in  drying  time 
and  cost.  Moreover,  it  precludes 
the  risk,  inherent  in  the  present 
method,  of  the  sugar  being  burnt 
by  local  overheating. — J.  Kottasz 
and  T.  Perlusz,  Gordian,  1956, 

56  (1339).  24. 

BREAD 

Determination  of  Dry  Milk 

A  method  has  been  devised  for 
the  determination  of  non-fat  dry 
milk  solids  in  bread  by  paper 
chromatography.  The  lactose, 
which  usually  comprises  50%  of 
the  non-fat  dry  milk  solids,  is 
separated  from  residual  maltose 
by  descending  paper  chroma¬ 
tography  with  a  n-butanol-pyri- 
dine-water  system  containing  sil¬ 
ver  nitrate.  The  optical  densities 
of  the  silver  spots  are  then  deter¬ 
mined  in  a  densitometer.  The 
concentration  of  lactose  in  the 
bread  sample  is  read  from  a  cali¬ 
bration  graph  prepared  by  run¬ 
ning  lactose  solutions  of  the  ap¬ 
propriate  range  of  concentration 
on  the  same  sheet  of  Whatman 
No.  I  filter-paijer.  Good  results 
were  obtained  with  laboratory 
baked  loaves  containing  non-fat 
dry  milk  solids.  The  method 
eliminates  the  blank  determina¬ 
tion,  which  has  proved  a  source  of 
error  in  fermentation  methods. — 
H.  Zentner,  Analyst,  1956,  81 
(965),  483. 


MEAT 

Keeping  Quality  in  Plastic 
Packs 

Investigations  have  been  carried 
out  on  the  keeping  quality  of  pork 
and  beef  packaged  in  plastic  fllm 
and  stored  at  different  tempera¬ 
tures,  viz.,  at  refrigeration  tem¬ 
perature  (o  to  +2°C.),  at  room 
temperature  of  15  to  i8‘’C.,  and  at 


room  temperature  of  20  to  23°C. 
On  the  day  of  the  purchase  all  pur¬ 
chased  samples  showed  a  marked 
bacterial  growth,  especially  as  far 
as  psychrotolerant  microbes  are 
concerned.  Even  at  refrigeration 
temperature,  the  growth  of  these 
microbes  is  not  completely  im¬ 
peded.  At  room  temperature,  the 
meat  will  show  bacterial  decom¬ 
position  after  two  or  three  days. 
When  examined  under  filtered 
ultra  violet  fight,  the  samples 
showed,  especially  at  the  bottom 
and  on  the  correspxjnding  side  of 
the  cardboard  sheet,  an  intensive 
yellow-greenish  fluorescence  which 
was  found  to  be  due  to  Pseudo¬ 
monas  fluorescens.  The  use  of 
such  cardboard  sheets,  designed  to 
give  the  meat  cut  mechanical  sta¬ 
bility,  is  not  recommended  be¬ 
cause  they  promote  bacterial 
growth  and  introduce  a  disagree¬ 
able  flavour.  As  a  whole,  the  in¬ 
vestigations  showed  that  fresh  beef 
or  pork  pre-packaged  in  plastic 
film  must  be  regarded  as  perish¬ 
able  food. — E.  Walz,  Die  Fleisch- 
wirtschaft,  1956,  8,  543. 

DOUGH 

Extensogram  Analysis 

A  method  based  on  the  evalua¬ 
tion  of  the  slope  and  intercept  of 
the  line  of  minimum  slope  has  been 
applied  to  the  analysis  of  extenso- 
grams  at  constant  extension.  This 
method  gives  information  on  the 
elastic  and  viscous  properties  of 
dough.  Variations  in  the  absorp¬ 
tion  and  salt  content  of  dough 
have  been  used  to  demonstrate  the 
application  of  the  method. 

As  the  absorption  or  salt  level 
was  increased,  the  viscous  pro¬ 
perty  of  the  flour  was  decreased. 
The  elastic  property  of  the  flour 
was  increased  by  salt.  The  influ¬ 
ence  of  absorption  upon  the  elastic 
property  was  dependent  uf)on  the 
salt  level  used. — B.  Grogg  and  D. 
Melms,  Cereal  Chem.,  1956,  33 
(5).  310- 
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Machinery  and  Equipment 


VACUUM  SEALER 

All  kinds  of  food,  when  sealed  under 
vacuum  will,  if  kept  in  a  cool  place, 
remain  fresh  for  a  long  period. 

The  ”  Universal  ”  vacuum  sealing 
machine  consists  of  a  table  model  seal¬ 
ing  apparatus  combined  with  a  vacuum 
unit.  Both  are  mounted  on  a  console. 
The  machine  can  also  be  adapted  to  a 
wall  fixture. 

The  extraction  of  air  from  the  filled 
bag  is  achieved  by  means  of  a  vacuum 
nozzle,  which  lies  between  the  cooling 
chamber  and  the  sealing  frame.  When 
the  foot  pedal  is  pressed,  air  is  im¬ 
mediately  extracted  through  the  nozzle 
which  is  drawn  back,  and  the  air-tight 
pack  is  then  heat  sealed.  Every  bag  or 
packet  remains  fully  visible  during  the 
operation  and  this  ensures  perfect 
s^ing. 

The  new  machine  (models  DEVasoo 
and  DEVbsoo)  will  seal  polythene. 
Cellophane  and  similar  materials.  U.K. 
distributors  are  Food  tech  Ltd. 


PROPORTIONING  SYSTEM 

The  "  Select-O- Weigh  ”  automatic 
proportioning  system  is  said  to  be 
applicable  to  almost  any  industry  in 
which  materials  are  mixed  into  batches 
of  fixed  or  variable  formulae.  It  brings 
the  whole  of  the  feeding,  weighing, 
mixing  and  discharging  cycle  under 
the  control  of  a  central  panel  on  which 
the  weights  of  individual  ingredients 
may  be  set  up  by  manually  operated 
dials  or  by  a  punched  card  program¬ 
ming  device. 

In  a  typical  installation  each  in¬ 
gredient  is  stored  in  a  supply  bin 
terminated  by  an  electrically  powered 
discharger.  The  dischargers  feed  into 
the  weigh  hopper  of  a  dial  scale,  whose 
hopper  is  also  equipped  with  an  elec¬ 
trically  operated  discharge  device, 

A  device  in  the  dial  head  sets  up  an 
electrical  condition  analogous  to  the 
angular  displacement  of  the  pointer. 
The  remote  control  panel  also  con¬ 
tains  the  means  of  setting  up  an 
electrical  equivalent  of  any  desired 
weight  for  each  ingredient. 

\^en  the  equipment  is  started,  the 
first  ingredient  feeds  into  the  dial 
scale,  whose  electrical  condition  is 
continuously  compared  with  the  corre¬ 
sponding  condition  set  up  on  the 
panel.  When  the  two  coincide,  feed¬ 
ing  of  the  first  ingredient  stops  and  the 
fevers  for  the  second  and  subsequent 
ingredients  are  automatically  ener¬ 
gised  each  in  its  correct  sequence.  On 


Vacuum  sealing  machine  consisting  of  a 
table  model  sealing  apparatus,  combined 
with  a  vacuum  unit. 


completion  of  the  batch,  the  weigh 
hopper  discharges  automatically  into  a 
mixer,  conveyor  or  other  receptable. 


and  the  Select-O-Weigh  system  resets 
itself  for  the  next  batch  which  may  be 
automatically  or  manually  initiated  as 
desired. 

Automatic  tare  checks  prevent  the 
start  of  a  batch  unless  the  scale  is  in 
perfect  empty  balance.  It  is  custom¬ 
ary  to  provide  interlocks  and  sequenc¬ 
ing  for  conveyors,  mixers  and  other 
auxiliary  equipment;  and  it  is  possible 
to  provide  several  different  kinds  of 
remote  recording  and  indication  of  the 
performance  of  the  system. 

There  are  few  limitations  on  the 
number,  nature  and  quantities  of  the 
materials  handled.  Up  to  a  dozen  in¬ 
gredients  can  be  handled  by  a  single 
scale;  multiple  scale  installations  can 
deal  with  far  more  complex  formula¬ 
tions. 

The  Select-O-Weigh  system  was 
originated  by  the  Richardson  Scale 
Company  of  Clifton,  New  Jersey.  It  is 
now  manufactured  and  marketed  by 
Henry  Simon  Ltd.,  who  have  under¬ 
taken  an  extensive  research  and  de¬ 
velopment  programme  before  releasing 
the  equipment  to  British  industry. 

A  demonstration  of  the  system  is 
being  arranged  and  interested  com¬ 
panies  should  apply  for  details  to 
C.  R,  Hicks,  Henry  Simon  Ltd., 
Cheadle  Heath,  Stockport. 
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ELECTRONIC  BATCHER  A 
COUNTER 

Loma  Electric  Equipment  Ltd., 
have  recently  added  to  their  range  an 
industrial  electronic  batcher  and  coun¬ 
ter  which  is  supplied  as  a  basic  unit 
giving  exact  requirements,  thus  show¬ 
ing  a  saving  over  other  methods.  With 
the  mass  production  methods  of  today 
this  equipment  has  been  developed  to 
meet  demand  for  automatic  batching 
and  counting  over  a  wide'  range  of  ap¬ 
plications.  The  Electroma  batcher  and 
counter  is  operated  from  either  photo¬ 
electric,  inductive  or  mechanically 
keyed  input  signals  and  it  provides 
two  principal  facilities :  to  bat^  items 
in  any  specifically  required  quantity 
between  i  and  999999,  and  to  make  a 
total  count  of  the  items  instant  by  in¬ 
stant.  The  total  number  of  batches 
can  also  be  provided. 

It  has  the  speed  and  accuracy  of  a 
laboratory  type  instrument  but  is  not 
complicated  with  their  many  special 
facilities,  which,  whilst  of  use  in  re¬ 
search  and  development,  are  not 
required  in  daily  industrial  applica¬ 
tions.  The  makers  have  aimed  at 
simplicity  of  operation,  reliability,  pro¬ 
tection  against  water  and  dust  and 
ease  of  maintenance  and  servicing. 

Different  batch  quantities  up  to 
twelve  "  orders  ”  can  be  arrsinged  in 
accordance  with  requirements  and  are 
set  in  by  a  single  rotary  switch.  An 
electro-magnetic  counter  housed  in  the 
equipment  provides  a  direct  reading  of 
the  number  of  items  that  have  been 
counted. 

In  the  standard  basic  unit  form,  a 
light  source  and  photo-electric  count¬ 
ing  head  is  provided.  An  inductive 
counting  head  can  be  provided  as  an 
alternative  where  metallic  objects  are 
to  be  counted. 

At  the  end  of  each  batch,  an  output 
relay  operates  and  the  relay  contacts 
may  be  used  to  control  auxiliary 
equipment,  such  as  a  change  over  flap 
on  a  chute  mechanism.  The  batch 
counter  shown  in  the  illustration  wsis 
developed  for  a  bakery,  to  count  bread 
rolls  into  containers  in  preparation  for 
despatch.  Requirements  were  for  lots 
of  25,  50,  75,  100,  125,  150  and  175, 
but  tois  can  be  in  any  series  accord¬ 
ing  to  individual  requirements  or 
application. 

The  equipment  is  housed  in  an 
aluminium  cast  box  for  wall  or  rack 
mounting,  with  a  gasket  sealed  hinged 
lid.  Complete  protection  is  afforded 
against  water,  dampness  and  dust.  The 
lid  is  fitted  with  a  barrel  type  lock. 

The  two  main  assemblies  comprise 
the  power  unit  and  the  batching  and 
counting  units.  The  power  unit  pro¬ 
vides  all  supplies  amd  is  located  in  the 
upper  half  of  the  housing.  It  can  be 
easily  withdrawn  for  test  and  exaunina- 
tion  by  the  release  of  two  screws. 

Loma  Electronic  Equipment  Ltd. 
have  recently  moved  into  their  new 
factory  at  Buckhurst  Hill,  Essex. 


THREE-WAY  VALVE 

After  two  years’  research  by  the 
Dutch  dairy  industry,  Talbot  Stead 
have  introduced  the  Cupford  valve  to 
the  general  market.  They  claim  that 
this  is  the  first  valve  to  be  made  with 
a  three-way  diaphragm.  There  is  no 
mechanism  in  the  fluid. 

The  valve  is  simple  to  operate  and  is 
fitted  with  a  selector  device  that 
clearly  indicates  which  side  of  the 
valve  is  closed.  This  indicator  can  be 
seen  from  a  distance  and  prevents  the 
mistakes  which  can  happen  so  easily 
with  ordinary  diaphragm  valves. 

It  is  leakproof  and  the  mechanism  is 
very  simple;  one  nut  clamps  together 
the  whole  of  the  assembly.  The  bottom 
cap  can  be  removed  for  full  inspection 
of  the  inside  of  the  valve,  and  this  can 
be  done  even  when  one  side  is  closed 
and  under  pressure. 


Electronic  batcher  and  counter,  which  will 
batch  items  in  any  specifically  required 
quantity  between  1  and  999,999. 


CONTINUOUS  ICE  CREAM 
FREEZER 

The  Hoyer  continuous  ice  cream 
freezer,  marketed  by  the  A.P.V.  Co. 
throughout  the  world  outside  Northern 
Europe,  has  been  re-designed  for 
manufacture  at  the  company’s  Craw¬ 
ley  Works. 

The  frame  is  now  of  fabricated  mild 
steel  and  a  polished  stainless  steel 
housing,  with  large  inspection  covers 
for  access,  encloses  the  whole  machine. 
All  controls  and  instruments  are 
grouped  on  a  conveniently  placed 
panel. 

The  mechanical  design  of  the  ma¬ 
chine  follows  the  original  well  proved 
principle  but  certain  details  have  been 
re-designed  to  accord  with  APV 
practice. 

The  first  APV  made  model  to  be 
marketed  will  be  of  175  Imp.  gal.  per 
hr.,  capacity,  but  other  sizes  are  being 
developed. 


Continuous  ice-cream  freezer. 


LABORATORY  MIXER 

An  improved  laboratory  mixer, 
fitted  with  a  high-speed  turbine  type 
head,  is  now  being  produced  by 
Premier  Colloid  Mills  Ltd.  They  claim 
that  this  head,  which  they  call  the 
Premier  Dispersator,  gives  results 
comparable  to  intricate  high-speed 
machines  relying  on  ultrasonic  vibra¬ 
tions. 

The  speed  of  the  mixer  is  continu¬ 
ously  variable  up  to  4,000  r.p.m.,  and 
the  bearing  and  collet  arrangements 
used  enables  the  shaft  speed  to  be 
obtained  without  vibration  or  whip. 

While  the  Dispersator  is  recom¬ 
mended  as  the  b^t  type  of  mixing 
head  for  general  use,  a  marine  type 
propeller  can  be  supplied  for  gentle 
agitation,  or  a  small  cage  type  beater 
for  thicker  products. 

A  small  clamp  can  also  be  supplied 
for  mounting  the  mixer  on  the  side  of 
a  bucket  or  similar  mixing  vessel. 


Laboratory  mixer  fitted  with  a  high-speed 
turbine  type  head. 
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DRUM  PRINTERS 

To  facilitate  the  printing  of  cylin¬ 
drical  containers,  such  as  drums, 
Mark-O-Print  Ltd.,  have  developed 
auxiliary  equipment  for  their  Roll- 
master,  which  prevents  its  tendency  to 
slip  when  marking  round  drums. 

The  device  can  easily  be  adapted  to 
take  this  improvement,  and  its  use¬ 
fulness  will  then  be  increased  as  it  can 
be  removed  from  its  cradle  without 
losing  its  versatility. 

Two  models  are  available.  The 
Drum-Major  in  which  the  Rollmaster 
is  suspended  and  the  drum  is  placed 
on  rollers  mounted  in  a  cradle;  the 
printing  being  affected  through  friction 
by  turning  the  handle  of  the  machine. 
It  is  adjustable  from  diameters  6  in.  to 
in.  and  lengths  of  4I  in.  to  17^  in. 
and  is  thus  suitable  for  i  to  5  gal. 
drums.  The  cradle  is  of  sturdy  con¬ 
struction  and  the  Drum-Major  can  be 
laid  on  the  floor  and  have  a  ramp  at¬ 
tached  so  that  heavy  drums  can  lie 
rolled  up  into  position. 

The  other  version,  the  Rollmaster 
D.P..  has  a  pair  of  support  wheels 
ensuring  a  parallel  grip  to  prevent 
slipping  when  marking  around  the 
drum;  it  is  of  course  more  suitable  for 
larger  drums,  which,  when  full,  may 
be  awkward  to  handle. 

As  all  Mark-O-Print  models,  the 
machines  use  East-Lock  systems  where 
different  sizes  and  styles  of  type  can 
be  used  together,  and  their  very  fast 
drying  metal  marking  ink. 


PROCESSES  AND  OPERATIONS 
PLOTTED 

A  new  Movigraph  wall  chart  is 
claimed  to  make  it  possible  to  build 
up  a  picture  of  practically  every  state, 
process  or  operation  known  to  indu  try 
and  commerce,  and  to  give  instantly  a 
graphic  appraisal  of  any  position  at  a 
given  moment. 

The  plastic  panel  which  is  the  basis 
of  the  system  has  2,000  perforations 
per  sq.  ft.  Panels  come  in  various 
sizes,  the  smallest  being  23  in.  x  ii^  in. 
They  will  butt  together  to  form  an  in¬ 
stallation  of  any  given  size. 

There  are  six  major  signals,  each  in 
12  colours,  giving  over  20,000  signal¬ 
ling  combinations.  Signals  simply  peg 
in  the  board,  are  easily  removed  but 
cannot  be  accidentally  dislodged. 
Special  signals  indicate  various  things 
— for  example,  ring  markers  to  show 
completed  jobs.  Figures  and  letters 
are  available  in  various  sizes  and 
colours.  Title  frames,  supplied  for 
easy  identification,  will  carry  card 
strips  bearing  typewritten  or  hand¬ 
written  data. 

To  chart  the  progress  of  any  pro¬ 
cess,  operation  or  activity,  the  chart  is 
fitted  with  flow  lines.  Each  of  these 
consists  of  a  length  of  distinctively 
coloured  elasticated  cord,  pulled  across 
the  chart  and  kept  in  position  by  a 


peg.  They  return  to  starting  position 
when  not  in  use.  Flow  lines  can  be 
attached  and  removed  by  inexperi¬ 
enced  hands. 

An  optional  extra  is  a  card  index 
panel,  containing  80  6-in.  x  4-in.  cards, 
each  coinciding  with  a  line  of  perfora¬ 
tions  on  a  panel.  One  index  panel  can 
be  placed  above  another  to  allow  for 
expanding  requirements. 

Where  a  card  index  is  not  required, 
an  index  holder,  3  in.  long,  can  be  in¬ 
serted  on  a  panel  at  any  position,  ac¬ 
cording  to  the  amount  of  information 
to  be  accommodated.  Each  holder 
will  carry  up  to  ii  index  strips,  but 
can  be  shortened.  Each  panel  is  pro¬ 
vided  with  hooks  for  hanging  on  a 
wall.  Rubber  studs  prevent  the  back 
of  the  chart  from  rubbing  against  the 
wall. 

Price  of  the  Movigraph  varies  with 
the  type  and  size  of  chart  required.  A 
small  installation  can  be  obtained  for 
£6. 


QUICK  CHANGE  TAPING  UNIT 

What  is  claimed  to  be  the  first 
British  semi-automatic  machine  to 
seal  cylindrical  containers  with  self- 
adhesive  tape  and  tear  strips  has  been 
designed  by  Adhesive  Tapes  Ltd.  and 
is  marketed  by  the  Sellotape  Indus¬ 
trial  Division  of  Gordon  and  Gotch 
Ltd. 

The  machine,  the  Pneutaper,  is 
claimed  to  be  capable  of  30  to  40  seal¬ 
ing  operations  a  min.  and  to  handle 
tins,  glass  jars,  cardboard  drums  and 
plastic  containers  with  diameters  rang¬ 
ing  from  2|  in.  to  6^  in.  and  heights 
from  I  in.  to  8i%  in.  It  will  apply 
Sellotape  from  rolls  of  up  to  350 
yds.  in  length  with  a  3  mm.  film  tear 
strip. 

The  tins  are  first  placed  on  the  ma¬ 
chine  turntable.  Then,  as  the  start 
button  is  pressed,  a  clamp  descends  to 
push  the  lid  on  tightly  and  hold  the  tin 


The  Rollmaster  being  used  for  printing  a 
round  drum. 


firmly  on  the  turntable.  No  careful 
positioning  is  needed.  At  the  same 
time,  the  taping  arm  swings  forward 
and  the  free  end  of  the  tape  is  at¬ 
tached  to  the  tin.  As  the  turntable 
rotates  the  tape  is  drawn  on  to  the 
rotating  container  and  pressed  down 
by  a  wiper  to  ensure  strong  adhesion. 
If  a  container  with  a  beaded  lid  is  be¬ 
ing  sealed,  the  wiper  rolls  the  tape  over 
the  bead.  Tear  strips  are  bonded  to 
the  tape  as  they  pass  between  rollers 
on  the  way  to  the  taping  arm. 

When  the  turntable  has  turned 
through  360  deg.,  plus  about  5  deg. 
for  the  overlap,  a  cutting  blade  severs 
the  tape  leaving  a  short  length  of  tear 
strip  protruding.  The  clamp  rises  and 
the  operator  moves  the  container  off 
the  turntable  by  pushing  it  with  the 
next  tin  to  be  sealed. 


JUICE  EXTRACTORS 

A  novel  machine  for  the  citrus-fruit 
industry  was  recently  displayed  at  the 
International  Fair  of  Messina  by  the 
Sicilian  firm,  Indelicato. 

This  machine,  called  the  automatic 
juice  extractor,  has  a  special  device  to 
clean  the  peel  internally,  after  the 
juice  has  been  extracted,  so  that  it  is 
ready  for  use  as  candied  peel. 

It  is  made  entirely  of  stainless  steel, 
except  for  the  polythene  cups  which 
lift  the  half-fruits  against  the  revolv¬ 
ing  roseheads,  and  can  treat  about 
three  tons  of  fresh  fruit  per  hr.  These 
do  not  have  to  be  graded  in  sizes.  Its 
average  output  is  alx>ut  1,200  kg.  per 
hr. 

The  extractor  is  driven  by  four 
motors  with  a  total  power  of  4  to  5 
h.p.  The  automatic  sieve  for  the 
separation  of  seeds  and  pulp  residue 
is  incorporated  in  the  machine,  and  all 
moving  parts  are  mounted  on  a  self- 
lubricating  material,  Kexilon,  to  re¬ 
duce  maintenance  costs  and  prevent 
oil  escaping  into  the  juice. 

The  fruits  are  placed  on  the  con¬ 
veyor  plate,  from  which  they  are  auto¬ 
matically  fed  into  separate  channels. 
A  mechanical  arm,  fitted  with  the 
polythene  cups,  first  presses  the  fruits 
against  stainless  steel  knives  to  cut 
them  in  halves,  then  against  the  re¬ 
volving  roseheads  to  extract  the  juice. 
As  the  arm  returns  to  position  the 
peels  are  automatically  ejected  from 
the  machine. 

Indelicato  also  make  a  smaller 
machine  which  produces  about  300  to 
350  kg.  of  lemon  or  400  to  450  kg.  of 
orange  juice  per  hr.  It  is  worked  by 
two  unskilled  operators.  Another  ma¬ 
chine,  the  type  A/ 8,  which  treats 
about  4,500  fruits  per  hr.  and  is  driven 
by  a  2^  h.p.  motor,  has  been  especially 
design^  for  the  smaller  firm. 

After  extraction  of  juice,  the  peel 
can  be  fed  into  the  Super  Sfumatrice 
machine,  which  extracts  the  essential 
oils  at  a  rate  of  about  1,200  kg.  of 
peels  per  hr. 
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Everything  for  the  Dairy  Industry 

Since  it  was  first  held,  with  928  entries,  at  the  Agricultural  Hall,  Islington,  in  1876,  the  Dairy 
Show  has  become  the  chief  social  and  competitive  event  of  the  year  for  the  dairying  and 
kindred  industries.  Since  the  war  more  than  10,000  exhibits  have  been  staged  each  year.  This 
year’s  produce  display  was  the  largest  to  be  staged  at  the  show  since  the  war,  particularly  in 
bacon  and  cheese.  Here  are  notes  on  some  of  the  principal  exhibits:  a  fuller  account  of  the 
show  is  contained  in  the  November  issue  of  our  associate  journal  Dairy  Enginaering. 


The  70th  Dairy  show  to  be  staged  by 
British  Dairy  Farmers’  Association 
was  held  at  Olympia,  London,  from 
October  23  to  26  inclusive.  Not  all  the 
exhibitors  were  able  to  have  actual 
equipment  on  view  and  many  of  them 
displayed  photographs  and  drawings, 
occupying  office  accommodation  at  the 
show  to  answer  enquiries.  A  popular 
information  service  was  provided  by 
our  associated  journal  Dairy  Engin¬ 
eering.  Many  people  visited  the 
stand  to  discuss  problems  with  the 
editor  and  his  staff. 

The  A.P.V.  Co.  Ltd.,  presented  in¬ 
formation  about  the  APV-Lanko  com¬ 
plete  and  fully  automatic  milk  recep¬ 
tion  equipment,  claimed  to  represent 
the  fird  use  of  modem  methods  of  pro¬ 
cess  timing  and  control  in  connection 
with  the  mechanisation  of  raw  milk 
intake.  Modified  by  A.P.V.  from  a 
Dutch  machine  to  make  it  suitable  for 
the  needs  of  other  markets,  the  equip¬ 
ment  can  be  adapted  to  widely  differ¬ 
ing  requirements.  From  the  time  the 
can  is  placed  on  the  receiving  con¬ 
veyor  until  it  is  removed  from  the  dis¬ 
charge  conveyor,  the  whole  of  the  in¬ 
termediate  operations  of  conveying, 
tipping,  sampling,  weighing,  recording, 
pumping,  can-washing  and  sterilising 
are  done  automatically. 

A  comprehensive  range  of  dairy 
laboratory  apparatus  was  shown  by 
Boro  Laboratories  and  Appliance  Co. 
Ltd.,  which  included  glassware  and 
chemicals.  One  interesting  item  was 
the  Eljastat  portable  deioniser  which 
produces  triple  distilled  water  without 
gas  or  electricity.  Another  item  was 
the  Condesco  drip  feed  regulator  for 
hypochlorite  solution. 

Automatic  butter  and  margarine 
packag'ng  machines  were  exhibited  by 
Brecknell,  Dolman  and  Rogers  Ltd. 
The  Mark  II  machine  is  made  in  a  full 
range  of  English  and  metric  brick 
sizes  and  weights  and  has  a  capacity  of 
up  to  no  bricks  per  min.  It  is  avail¬ 
able  as  a  complete  hopper  feed  machine 
or  as  a  wrapping  end  only  suitable  for 
direct  c'nnection  to  continuous  mar¬ 
garine  processing  units.  The  Mark  III 
model  has  a  capacity  of  up  to  40 
bricks  per  min.  and  is  suitable  for  the 
smaller  '•reamery  or  margarine  factory 
where  dual  or  multi-size  p>ackaging  is 
necessary. 

Visitors  to  the  stand  of  W.  J.  Bush 


and  Co.  Ltd.,  were  able  to  obtain  the 
8th  edition  of  their  booklet  *'  Products 
for  the  Ice  Cream  Industry  ”  and 
several  other  booklets.  Flavourings 
displayed  included  essences,  fruit 
juices,  colours,  ripple  concentrates,  ice 
lolly  compounds,  flavour  emulsions  and 
associated  nlaterials. 

A  complete  range  of  laboratory 
apparatus  for  the  dairy  and  ice  cream 
industries  was  exhibited  by  C.  and  J. 
Byrne,  A  special  feature  was  the 
Simplex  outfit  for  the  methylene  blue 
and  resazurin  tests,  costing  only 
52s.  6d.  , 

Clares  (Wells)  Ltd.,  showed  a  range 
of  cheesemaking  equipment  for  the 
factory  and  the  farmhouse.  It  included 
a  500-gal.  Clarilac  cheese  vat  with 
agitating  gear. 

An  in-crate  bottle  washer,  in  which 
bottles  are  washed  by  the  hydro 
method  was  displayed  by  Cockx  and 
Sons  (London)  Ltd.  Their  stand  also 
featured  bottle  filling  and  capping 
equipment  as  exemplified  by  the  speedy 
type  R-4  valve  bottle  filling  and  Ford 
cap  making  machine  with  an  output  of 
1,400  bottles  per  hr. 

An  interesting  item  shown  by  the 
Dairy  Supply  Co.  Ltd.,  was  a  bulk 
milk  farm  storage  tank  conforming  to 
Milk  Marketing  Board  specifications. 
The  new  tank  makes  use  of  the  ice 
bank  type  of  cooling  system  which  re¬ 
places  the  plate  evaporator  type 
previously  used.  An  outstanding  ad¬ 
vantage  claimed  for  the  ice  bank 
system  is  that  it  is  more  economical  to 
operate.  A  cleaning  unit  consisting  of 
a  pressure  jet  rotated  by  the  milk 
agitator  drive  unit  was  also  shown. 

Cheese  making  equipment  on  their 
stand  included  a  new  type  of  curd  mill. 
A  film  showing  the  operation  of  the 
mechanical  curd  cooler  /  salter  and 
mixer  (see  p.  459)  was  shown. 

Fishers  Foils  Ltd.,  featured  a  model 
*'  supermarket  ”  self-service  store.  One 
exhibit  was  a  new  waxed  paper  lamin¬ 
ate  which,  it  is  claimed,  is  not  subject 
to  "  de-laminating.” 

An  improved  model  of  their  Junior 
bottle  washing  machine,  which  won  a 
Silver  Medal  at  the  1953  show,  was 
displayed  by  Gimson  and  Co.  (Leices¬ 
ter)  Ltd.  The  improvements  include  a 
variable  speed  drive  incorporating 


brake  and  clutch,  intermittent  jetting 
on  the  final  rinse  and  complete,  one- 
piece  installation  of  the  machine. 

Since  last  year’s  Dairy  show  a  com¬ 
pletely  modified  bottle  crate  de- 
crating  machine  has  been  developed  by 
G.  Hopkins  and  Sons  Ltd.  which  can 
operate  up  to  17  cycles  per  min.  and 
has,  by  dealing  with  two  crates  of  24 
bottles  per  extraction,  de-crated  at  the 
rate  of  48,000  bottles  per  hr.  The  new 
model  has  a  centralised  lubrication 
system  and  a  re-designed  overload 
clutch. 

Rose  Bros.  (Gainsborough)  Ltd., 
showed  a  range  of  packaging  and  wrap¬ 
ping  equipment  which  included  their 
M.T.P.  machine  for  pleat  wrapping  in 
transparent  film,  tissue,  wax-paper  or 
parchment:  pies,  puddings,  cakes, 
cheeses  or  similar  articles. 

A  *'  zip-fastener  ”  type  of  cheese 
packing  was  displayed  by  Venesta  Ltd. 
It  consisted  of  a  foil  wrap  with  a  tab 
attached  to  the  triangular  piece  of  foil 
forming  the  base  of  the  cheese  segment. 
When  the  tab  is  ripped  off  it  releases 
the  edges  of  the  top  part  of  the  wrap. 
A  wide  range  of  other  foils  for  a 
variety  of  purposes  ranging  from  cap¬ 
ping  strips  to  foil  for  butter  wraps,  ice 
cream,  etc.,  was  also  exhibited  by 
Venesta.  They  included  foil /parch¬ 
ment  wrappers  for  butter,  printed, 
embossed  and  also  printed  on  the  dull 
side — a  method  of  using  foil  with 
economy. 

R.  W.  Webster  took  office  space  to 
give  information  about  their  sterilised 
milk  processing  plant  and  machinery. 
A  number  of  high  capacity  plants  have 
been  supplied  to  European  countries 
where  processing  times  and  tempera¬ 
tures  vary  from  230®F.  to  245®F.  and 
holding  times  from  35  min.  to  as  little 
as  8  min.  The  company  is  installing  a 
continuous  steriliser  in  Finland  with  an 
output  of  11,000  bottles  per  hr.  and 
with  a  processing  temperature  of 
242®F.  The  machine  is  connected  to  a 
bottling  plant  on  the  second  floor  of  the 
building,  the  bottles  being  automa¬ 
tically  loaded  into  the  steriliser  with¬ 
out  any  handling,  the  finally  processed 
and  cooled  bottles  being  automatically 
discharged  on  the  ground  floor.  In¬ 
stallations  have  also  been  carried  out 
in  Belgium,  Holland,  Italy,  Western 
Germany  and  France. 
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News  Digest 


Frozen  egg — a  national  menace? 

The  health  committee  of  the  As¬ 
sociation  of  Municipal  Corporations  has 
told  Mr.  Heathcoat  Amory,  the  Minis¬ 
ter  of  Food,  of  the  danger  to  health 
arising  from  the  possibility  of  infected 
frozen  egg  being  used  in  food  for 
human  consumption.  It  has  urged  him 
to  dispose  of  ^e  Ministry’s  stocks  so 
that  there  should  be  no  risk  of  human 
consumption. 

This  follows  protracted  correspon¬ 
dence  between  the  association  and  the 
Ministry  on  frozen  whole  egg  and  dried 
egg  compounds  which  have  been  found 
to  be  contaminated  with  food  poison¬ 
ing  orgamisms. 

In  a  letter  to  the  committee  a  Minis¬ 
try  official  said  that  only  a  portion  of 
the  total  stocks  of  frozen  egg  through¬ 
out  the  country  is  Ministry  property. 
Full  details  of  the  Ministry’s  remain¬ 
ing  stock  of  Chinese  frozen  whole  egg 
have  already  been  given  to  the  Minis¬ 
try  of  Health  which  has  arranged  for 
samples  to  be  taken  for  laboratory 
tests. 

Imports  of  frozen  egg  from  the  Com¬ 
monwealth  are  also  being  regularly 
tested  by  the  port  health  authorities. 

The  Ministry’s  letter  stated  that 
no  obstacles  would  be  placed  in  the 
way  of  the  effective  discharge  of  the 
duties  of  local  medical  officers  of 
health  and  that  he  would  not  withhold 
his  consent  to  destruction  of  such  in¬ 
fected  frozen  egg  as  would  be  properly 
condemned  if  privately  owned. 

Dr.  K.  E.  A.  Hughes,  director  of 
Portsmouth  public  health  laboratory 
has  also  complained  about  the  danger 
to  health  of  imported  frozen  eggs.  He 
said  that  of  the  last  171  samples 
examined  at  Portsmouth  about  44% 
were  infected.  He  was  addressing  a 
meeting  of  the  Royal  Society  of 
Health.  Concerning  sjmthetic  cream, 
he  said  that  it  had  been  the  cause  of 
most  paratyphoid  fever  in  this  country 
in  recent  years. 


Glycerine  publicity  drive 

The  U.K.  Glycerine  Producers’  As¬ 
sociation  is  starting  an  educative  public 
relations  campaign  to  bring  to  the  atten¬ 
tion  of  industry  new  and  improved  ap¬ 
plications  of  glycerine  and  its  deriva¬ 
tives.  Since  it  was  first  ‘  ‘  discovered  ’  ’  in 
1779  by  a  young  Swedish  scientist.  Dr. 
I^rl  Wilhelm  ^heele,  glycerine’s  uses 
have  multiplied  until  to^y  there  is  no 
other  individual  organic  compound  en¬ 
joying  as  wide  a  selection  of  markets. 

The  Association  state  that  aside 
from  its  natural  presence  in  animal  and 
plant  metabolism,  its  diversity  may  be 


summed  up  by  noting  that  the  average 
human  being  in  civilised  lands  is 
assisted  into  the  world  by  glycerine,  is 
served  every  hour  of  the  day  and 
night  by  household,  office,  amusement, 
b^utifying,  decorative,  nutritive,  pre¬ 
servative  and  curative  products  which 
contain  glycerine  in  some  form,  and  is 
finally  embalmed  with  solutions  con¬ 
taining  a  glycerine  base. 

In  foods  and  beverages;  cosmetics, 
toiletries,  and  pharmaceuticals;  in 
paints;  in  textiles;  in  tobacco;  in  paper 
and  printing;  in  explosives;  and  in 
countless  other  products;  glycerine’s 
key  role  as  a  humectant,  as  a  preserva¬ 
tive,  as  an  emulsifier,  as  a  solvent,  etc., 
is  universally  recognised. 

It  is  now  used  in  over  2,000  indi¬ 
vidual  products  and  processes,  indicat¬ 
ing  an  increase  of  over  25%  as  com¬ 
pared  with  pre-war  applications. 
Annual  production  in  recent  years  is  in 
the  region  of  50  million  lb. 


Filmstrip  on  corn 

A  filmstrip,  "  The  Story  of  Corn,” 
has  been  produced  by  Educational  Pro¬ 
ducts  Ltd.  in  collaboration  with 
Kelloggs  Ltd.,  covering  the  growth, 
harvesting  and  storage  of  com  to  its 
final  production  in  the  form  of  break¬ 
fast  cereals.  The  filmstrip,  which  is  in 
colour,  consists  of  28  frames  and  costs 
25s.,  including  notes. 


**  Outlaw  sale  of  animal  foods  for 
human  consumption  ** 

SeUing  animal  food  for  human  con¬ 
sumption  should  be  a  statutory 
offence,  urges  a  member  council  of  the 
Association  of  Muncipal  Corporations, 
representing  over  400  borough  coun¬ 
cils  throughout  the  country.  The 
council  told  the  association  of  cases 
where  tinned  milk,  infected  peas  and 
excessively  fat  beef  had  been  sold  to 
the  public  after  they  had  been  dis¬ 
posed  of  for  animal  feeding  purposes. 

The  council  pointed  out  that,  except 
for  the  prohibition  of  the  sale  for 
human  consumption  of  products 
derived  from  animab  slaughtered  in 
a  knacker’s  yard,  no  action  could  be 
taken  with  regard  to  these  foods  under 
the  Food  and  Dmgs  Acts  unless  a 
magistrate’s  order  had  been  obtained 
for  its  condemnation.  It  urged  that 
provision  should  be  incorporated  in 
future  legislation  to  include,  as  a  statu¬ 
tory  offence,  the  sale  or  utilisation  for 
human  consumption  of  any  food 
primarily  intended  for,  or  sold  for 
animal  feeding  purposes  or  inedible 
purposes. 


Leonard  Hill  to  visit  Australia 
and  the  U.S. 


Mr.  W.  Leonard  Hill 


Mr.  W.  Leonard  Hill,  founder  and 
chairman  of  the  Leonard  Hill  Technical 
Group,  plans  a  round-the-world  trip  to 
consult  with  the  Group’s  agents,  ad¬ 
vertisers,  contributors  and  other  as¬ 
sociates  in  Australia  and  the  United 
States. 

Mr.  Hill  will  be  accompanied  by  hb 
daughter.  Miss  Lynette  Hill,  a  mem¬ 
ber  of  the  firm  who  will  act  as  his 
secretary.  Mr.  Hill’s  addresses  during 
hb  tour  are  as  follows: 

January — c/o  Nock  and  Kirby  Ltd., 
417-21,  George  Street,  Sydney. 

February ! March — c/o  Hixson  and 
Jorgensen  Inc.,  3257,  Wilshire  Boule¬ 
vard,  Los  Angeles  5,  U.S.A. 

March  (April — 92,  Lorraine  Ave., 

Upper  Montclair,  New  Jersey,  U.S.A. 


Preparation  of  pre-cooked 
baby  food  • 

Directions  for  use  issued  by  manu¬ 
facturers  of  pre-cooked  baby  foods 
should  include  a  warning  that  the  pro¬ 
duct  should  be  freshly  prepared  each 
time  before  feeding  a  baby. 

This  suggestion  is  made  by  Mr.  T. 
McLachlan,  Public  Analyst  oif  Chebea, 
in  his  annual  report.  It  was  hoped, 
he  said,  that  the  matter  might  be  dis¬ 
cussed  between  public  analysts  and  the 
Ministry  of  Health,  but  up  to  the 
time  of  the  publication  of  ^e  report 
this  had  not  been  possible. 
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New  ice-cream  depot  for 
Sevenoaks 

A  new  4,500  sq.  ft.  ice-cream  depot 
has  been  built  in  Sevenoaks,  by  T. 
Wall  and  Sons,  Ltd.,  to  replace  their 
old  depot  there.  More  than  6,000  gal. 
of  ice  cream  from  the  firm’s  Acton 
factory  will  be  kept  at  a  temperature 
of  — 15® F.  in  the  depot’s  cold  store. 


Safety  centre 

Mr.  C.  D.  Lovell,  the  works  direc¬ 
tor  of  Alfred  Bird  and  Sons,  Ltd., 
announced  at  a  recent  meeting  of  the 
Birmingham  and  District  Industrial 
Safety  Group  that  the  total  amount 
required  to  acquire  and  equip  the  new 
industrial  safety  centre  had  been  sub¬ 
scribed.  The  amount  required  was 
£4,000  and  ;^4,579  had  been  received 
from  the  75  members  of  the  group. 
Twenty-seven  courses  will  be  held 
there  between  now  and  April. 


Cockroach  repeUent 

A  new  insect  repellent,  M.G.K. 
Repellent  II.  has  been  introduced  to 
counteract  the  menace  of  cockroaches. 
When  used  with  pyrethrum  insecti¬ 
cide,  it  is  claimed  not  only  to  disperse 
the  insects  but  also  to  ensure  that  a 
high  percentage  of  those  venturing 
near  the  treated  area  are  killed. 
Developed  by  Phillips  Petroleum  Co. 
of  Oklahoma,  it  is  l^ing  marketed  by 
an  American  concern  whose  agents  in 
London  are  Joseph  Weil  and  Son,  Ltd. 
It  can  be  used  with  pyrethrum  sprays 
in  bakeries,  food  plants,  bottling 
plants,  warehouses,  and  any  home  or 
industrial  establishment  where  food  is 
handl(‘d. 

In  laboratory  tests  the  mixtures  has 
proved  effective  for  a  period  of  14 
weeks  and  in  the  field  the  minimum 
period  is  usually  from  four  to  five 
weeks.  The  chemical  formula  for  the 
repellent  is  2,3,4,5-bis  (A2-butylene)- 
tetrahydrofurfural.  It  has  been  regis¬ 
tered  for  use  as  a  cockroach  repellent 
by  the  United  States  Department  of 
Agriculture.  The  pyrethrum  formula¬ 
tion  may  or  may  not  be  synergised  and 
the  diluted  spray  as  applied  should 
contain  1%  of  the  repellent  by  weight. 

Spray  application  should  be  made  at 
intervals  of  four  to  six  weeks  with  a 
pressure  sprayer  almost  to  the  point  of 
run-off,  care  being  taken  to  spray  be¬ 
hind  sinks  and  in  warm  places  where 
cockroaches  congregate.  The  repellent 
is  compatible  with  chlorinated  hydro¬ 
carbon  and  organo- phosphorous  com¬ 
pounds,  but  tests  have  shown  that 
these  combined  sprays  are  not  par¬ 
ticularly  effective.  They  are  too  slow 
in  action  and  cause  the  cockroaches  to 
scatter  before  they  pick  up  the  amount 
of  insecticide  required  to  infect  them. 
M.G.K.  Repellent  II  is,  therefore, 
particularly  recommended  for  use  with 
pyrethrum  sprays,  because  pyre- 
thrum’s  "  knockdown  ”  effect  pre¬ 
vents  the  cockroaches  from  dispersing. 


OBITER  DICTA 

%  The  Antarctic  might  have  a 
future  use  as  a  vermin-free  store 
for  the  world’s  periodical  food 
surpluses. — President  of  the 
British  Association. 

9  “  It’s  probably  one  of  the 
largest  orders  for  sausages  ever 
placed.  We  always  welcome 
them  by  the  mile.” — Chairman 
of  Smedley's. 

%  If  the  specific  gravity  of 
potatoes  is  too  low,  French  fries 
will  turn  out  grease  soaked,  dark 
brown,  and  scorched  taisting. — 
U.S.  Department  of  Agriculture. 

%  A  tin  of  kippers  is  refresh¬ 
ment  and  can  be  sold  by  a  shop¬ 
keeper  on  Sunday.  A  packet  of 
tea  is  not  refreshment  and  a 
shopkeeper  who  sells  it  on  Sun¬ 
day  can  be  fined. — High  Court 
decision,  quoted  in  Daily  Ex¬ 
press. 

9  Learn  to  know  your  man. 
Treat  them  as  individuals;  find 
out  about  their  hobbies,  their 
families,  their  joys  and  their 
sorrows.  In  short,  ice  cream  is 
a  personal  business. — Wall’s 
chairman. 

0  When  the  orderly  officer  to 
British  troops  at  Archangel, 
given  caviare,  asked  ”  Any  com¬ 
plaints?”  an  N.C.O.  replied, 
”  The  men  are  grumbling  sir, 
because  the  jam  tastes  of  fish.” 
— Manchester  Guardian. 

%  The  cast  deserve  the  highest 
praise  for  the  way  they  set  about 
tackling  the  menace  of  X — The 
Unknown,  a  mass  of  bubbling 
porridge  which  lives  on  radium 
and  stalks  through  hospitals 
scaring  people  to  death — Film 
critic.  The  Times. 

0  There  is  an  unreasoning 
obstinate  trait  in  human  nature 
that  makes  people  hanker  after 
such  old-fashioned,  unproduc¬ 
tive,  inefficient  aspects  of  shop¬ 
ping  as  gossiping  with  the  grocer 
and  the  friends  they  meet  in  his 
shop.— Dr.  Charles  Hill,  ex- 
Parliamentary  Secretary  to  the 
Minister  of  Food. 

%  In  the  Accounts  of  the  Lord 
Steward’s  Department  for  1686 
is  an  entry  for  S  dozen  dishes  of 
ice  cream,  costing  £i  each,  as 
part  of  the  fare  purchased  for 
James  II  and  his  officers  at  camp 
on  Hounslow  Heath.  The  earliest 
reference  to  ice,  or  iced  cream 
is  in  the  New  English  Dictionary 
dated  1769. — Letter  in  The 
Times. 


New  cooked  meat  factory 

Stirling  Co-operative  Society  have 
opened  a  cooked  meat  factory  in 
Abbey  Road.  The  walls  are  all  tiled 
to  almost  ceiling  height,  and  the  colour 
scheme  is  white.  There  are  three  sec¬ 
tions,  the  cooking  room,  the  sausage 
production  room  and  the  despatch 
department,  plus  office  accommoda¬ 
tion. 

Mr.  James  Ferguson,  who  was 
recently  appointed  manager  of  the 
fleshing  department  of  the  society, 
says  that  work  in  the  factory  at  the 
moment  is  confined  to  the  manufacture 
of  sausages,  potted  meat,  black  pud¬ 
dings,  toiled  bacon  and  dripping. 
They  supply  the  baking  department 
with  pie  meat.  But  in  the  near  future 
there  will  be  a  range  of  cooked  meats. 

The  factory  is  producing  upwards 
of  2^  tons  of  sausages  per  week.  Pro¬ 
duction  of  these  will  increase. 


Silkooe  barrier  cream 

A  silicone  barrier  cream  for  use 
against  dermatitis  in  the  flour,  confec¬ 
tionery  and  other  food  industries  has 
been  developed  by  Lloyd-Hamol  Ltd. 
Known  as  Syl.  the  preparation  utilises 
the  water-repellent  and  flexible  pro¬ 
perties  of  the  silicones  to  form  an  in¬ 
visible  film  which  is  said  to  prevent 
harmful  contact,  particularly  with 
water-tome  irritants.  Since  the  sili¬ 
cones  are  permeable  to  vapour  and 
gas,  the  skin  is  allowed  to  breathe  and 
discharge  its  secretions  at  the  same 
time  as  it  is  protected.  Although  Syl 
is  primarily  a  protective  preparation, 
the  makers  have  incorporated  the  non¬ 
irritant  antiseptic  hexylresorcinol  to 
bring  under  control  inflammation  or 
any  infection  of  the  skin  that  may  be 
present.  The  cream  is  an  ethical  pre¬ 
paration  and  is  prescribable  under  the 
Health  Scheme. 


Brook  Motors*  new  factory 

Work  is  to  start  immediately  on  a 
new  factory  at  Honley,  near  Hudders¬ 
field,  for  Brook  Motors  Ltd. 

The  new  building,  which  is  scheduled 
for  completion  in  12  months'  time,  will 
consist  of  three  factory  bays  with  north 
lighting,  plus  a  flat-roofed  section 
which  will  house  administration,  wel¬ 
fare,  etc.,  all  accommodation  being  on 
one  floor  only.  Total  floor  area  will  be 
75,000  sq.  ft.  and  the  works  area  will 
be  570  ft.  long  by  105  ft.  wide.  The 
rather  long  building  has  been  chosen 
so  that  unidirectional  production  of 
fractional  horse  power  motors  may  be 
planned  on  the  modem  scale  to  give 
high  output  with  minimum  handling 
and  labour.  The  present  fractionad 
horse  power  motor  department  at 
Empress  Works  will  be  transferred 
there  along  with  a  large  number  of 
workers,  and  it  is  estimated  that  a  total 
of  about  500  people  will  be  employed 
at  Honley  after  the  first  three  months. 
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Erections  and  Extensions 


Cow  and  Gate,  Ltd.,  are  erecting 
a  storage  building  at  Leatherhead, 
Surrey. 


A  pig  testing  station  is  being 
erected  at  Sealand,  N.  Wales,  for 
the  Ministry  of  Agriculture.  Fisher¬ 
ies  and  Food. 


Allied  Bakeries.  Ltd.,  are  plan¬ 
ning  to  construct  a  store  and  can¬ 
teen  building  in  Cox  Lane,  Surbi¬ 
ton,  Surrey. 


W.  and  R.  Jacob  and  Co.  (Liver¬ 
pool),  Ltd.,  are  planning  to  con¬ 
struct  garages  at  Old  Barracks 
Station,  Gallowgate,  Glasgow. 

* 

The  Scottish  Grain  Distilling  Co., 
Ltd.,  Glasgow,  E.5,  are  planning 
to  build  an  additional  warehouse  in 
London  Road,  Glasgow,  E.2. 


A  herring  reduction  and  hshmeal 
factory  is  to  be  erected  at  Mallaig, 
Inverness-shire,  by  The  Herring 
Industry  Board. 


Buchan  Meat  Producers.  Ltd., 
have  had  plans  approved  to  erect 
extensions  to  their  slaughterhouse 
at  Peterhead. 

« 

At  Longman  Industrial  Estate, 
Inverness,  production  has  started  in 
a  new  factory  opened  by  Highland 
Sweets  (Inverness),  Ltd.  At  first 
the  firm  will  make  sweets  for  local 
consumption,  but  eventually  they 
will  export  to  the  south.  As  the 
nearest  similar  factory  is  at  Aber¬ 


deen  the  firm  hope  to  overcome  the 
burden  of  freight  charges  in  market¬ 
ing  their  produce  in  the  Highland 
area. 

* 

Swift  and  Co.,  Ltd.,  London, 
E.C.i,  are  having  a  meat  storage  and 
distribution  depot  erected  at  Bruns¬ 
wick  Square  and  Inner  King  Road, 
Southampton. 


W.  J.  Brookes  and  Sons,  Ltd., 
Trafford  Park,  have  plans  in  hand 
for  the  erection  of  a  bakery  at 
Shady  Lane,  Koundthorne  Indus¬ 
trial  Estate,  Manchester, 


Rowntree  and  Co.,  Ltd.,  have 
had  plans  approved  for  the  erection 
of  two  more  blocks  of  premises  to 
their  chocolate  factory  at  Fawdon, 
Newcastle-on-T  yne . 


Erimus  Ice  Cream  Co.,  Ltd., 
have  had  plans  prepared  for  the 
proposed  erection  of  extensions  to 
their  factory  in  Middlesbrough, 
Yorkshire. 

* 

Watson  Meats,  Ltd.,  have  had 
plans  approved  for  the  construction 
of  extensions  and  a  food  produc¬ 
tion  department  at  their  premises 
in  Welbeck  Road,  Newcastle-on- 
Tyne. 


T,  Wall  and  Sons  (Ice  Cream), 
Ltd.,  have  had  plans  prepared  for 
the  proposed  erection  of  an  ice 
cream  depot  on  a  site  at  Bilborough 
Trading  Estate,  Nottingham. 


m?m  PROFITS  A^D 
PROSPECTS 

Horliclu’  profits  rise 

The  group  profits  of  Horlicks  for 
the  year  ended  March  31  amounted  to 
£796,035,  an  increase  of  £46,878  over 
last  year’s  profit.  The  propos^  final 
dividend  is  i6}%  again  making  30% 
for  the  year.  In  addition  a  bonus  of 
5%  is  repeated. 

• 

Canners’  profits  fall 

Trading  profit  of  Stratford-on-Avon 
Produce  Canners’  for  the  year  ended 
May  31,  declined  to  ;d50,i43  from 
j^6o,284  for  1954-55.  The  Ordinary 
dividend  is  maintained  at  25%. 

* 

Biscuit  profits  down 

The  group  profits  of  G.  and  T, 
Bridgewater,  biscuit  manufacturers, 
fell  to  ^£28,138  this  year,  as  compared 
with  ;^53,493  last  year.  A  final  Ordin¬ 
ary  dividend  of  7i%  has  been 
declared,  making  12!%  for  the  year 
ended  April  30,  on  the  capital  in¬ 
creased  by  one-for-one  issue  of  fully 
paid  “  A  ”  shares  (25%  for  1954- 
55,  plus  a  capital  distribution  of 
i8i%  from  realised  profits  on  invest¬ 
ments  on  the  smaller  capital). 

* 

Capital  squeeze  may  delay 
Heinz’  projects 

Owing  to  the  restrictions  on  capital 
expenditure,  the  building  of  some  of 
the  facilities  of  H.  J.  Heinz’  new 
factory  may  be  postponed.  This  was 
stated  by  Mr.  W.  B.  Cormack,  man¬ 
aging  director  of  the  firm,  at  the  40th 
annual  general  meeting.  Neverthe¬ 
less  the  new  factory,  at  Kitt  Green 
(Lancs.)  will  come  into  production  on 
schedule,  in  October,  1957. 

Further  development  projects  are 
planned  for  the  Harlesden  factory,  in¬ 
cluding  the  construction  of  150,000 
sq.  ft.  of  warehouse  and  storage  space 
and  modernisation  and  re-arrangement 
of  existing  equipment. 

These  projects  are  part  of  the  com¬ 
pany’s  long-term  development  plan 
to  meet  increased  home  and  overseas 
demand.  Mr.  Cormack  reported  that 
export  sales  increased  by  iii%  last 
year  and  that  the  gross  trading  profits 
were  ;^3,6ii,ooo,  the  highest  ever. 
Total  ^es  increased  in  value  by 
17-2%  and  in  volume  by  197%,  also  a 
record  figure.  Four  interim  dividends 
of  8%  were  paid  on  Ordinary  capital, 
providing  a  distribution  of  32%,  com¬ 
pared  with  30%  for  1954. 

* 

600  Group  uame  diange 

At  an  extraordinary  general  meeting 
of  George  Cohen  Sons  and  Co.  Ltd., 
held  in  London  recently,  resolutions 
were  passed  changing  the  name  of  the 
company  to  “  The  George  Cohen  600 
Group  Limited  ”  and  amending  the 
Articles  of  Association.  ’ 


Take-over  offer  for  jam  firm? 

Shareholders  of  T.  G.  Tickler  Ltd., 
the  Grimsby  jam  and  preserves  firm 
have  been  told  to  expect  an  offer  for 
their  shares  at  an  early  date.  The 
terms,  says  the  board,  will  be  advan¬ 
tageous  and  shareholders  are  advised 
not  to  sell  in  the  meantime.  In  a 
letter,  the  directors  say  that  negotia¬ 
tions  are  now  proceeding,  and  state 
that  the  directors  ”  wish  you  to  know 
that  these  matters  are  in  progress,  the 
outcome  of  which,  they  consider  will 
be  to  the  advantage  of  members.  In 
the  meantime,  it  is  recommended  that 
you  take  no  action  with  regard  to  your 
shareholding  until  you  hear  further 
from  the  company. 

The  firm  was  founded  in  1878  by  the 
late  Mr.  T.  G.  Tickler,  grandfather 


of  the  present  managing  director,  Mr. 
John  Tickler.  It  formerly  operated 
factories  at  Southall,  London  and  in 
Scotland,  but  for  several  years  pro¬ 
duction  has  been  concentrated  at 
Grim.sby.  Shareholders  are  unable  to 
say  whether  the  Grimsby  factory  will 
continue  as  a  main  manufacturing 
centre  in  the  event  of  a  change  of 
control.  A  substantial  portion  of  the 
shares  are  held  by  local  people.  The 
Southall  premises  were  sold  to  the 
B.T.H.  Co.  after  production  ceased 
there,  and  the  Scottish  establishment 
has  been  used  as  a  distribution  centre. 
The  board  of  the  company  was  recon¬ 
structed  in  1954  when  several  of  the 
Tickler  family  directors  who  had  been 
more  closely  associated  with  the 
Southall  factory,  were  not  re-elected. 
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PEOPLE 


Mr.  G.  D.  S.  Black  becomes  chair¬ 
man  of  T.  Wall  and  Sons  (Meat  Pro¬ 
ducts),  Ltd.  He  joined  Wall’s  in  1954 
from  Mac  Fisheries,  Ltd. 

* 

Mr.  F.  G.  Crabb  has  been  appointed 
managing  director  of  the  H.  J.  Heinz 
Co.  He  succeeds  Mr.  W.  B.  Cor- 
MACK,  who  is  retiring  from  that  post, 
but  will  remain  on  the  board. 

* 

Lord  Trenchard,  formerly  vice- 
chairman  of  T.  Wall  and  Sons  (Meat 
Products),  Ltd.,  becomes  chairman  of 
a  new  subsidiary  company,  T.  Wall 
and  Sons  (Handy  Foods),  Ltd. 

• 

Mr.  J.  Stebbings  has  been  ap¬ 
pointed  Food  Controller  to  Whiteleys 
Ltd.,  London.  He  formerly  worked 
for  Civil  Service  Supply  Stores  and 
Harrcxls  Ltd.,  and  for  the  past  two 
years  ran  his  own  business. 

* 

Mr.  C.  j.  Child,  sales  manager  of 
the  packaging  division  of  John  Dale 
Ltd.,  has  now  been  appointed  acting 
secretary  of  the  company.  Mr. 
S.  G.  H.  Davis  has  joined  the  com¬ 
pany  as  sales  manager. 

* 


Mr.  C.  H.  Austin  has  vacated  his 
position  as  secretary  of  Scribbans- 
Kemp  on  his  appointment  as  assistant 
managing  director  of  Scribbans-Kemp 
(Bakeries).  Mr.  R.  Rigby  has  been 
appointed  secretary  of  Scribbans- 
Kemp. 

* 

Sir  Hugh  Beaver,  managing  director 
of  Arthur  Guinness,  Son  and  Co.  Ltd., 
has  been  elected  deputy  president  of 
the  Federation  of  British  Industries. 
Sir  Hugh,  who  was  knighted  in  1943, 
was  awarded  the  k.b.e.  in  this  year’s 
New  Year  Honours. 


Mr.  John  H.  Penny  has  been  ap¬ 
pointed  marketing  director  for  T.  W'all 
and  Sons.  He  joined  the  Unilever 
organisation  in  1933.  Until  this  ap¬ 
pointment  he  was  general  sales  man¬ 
ager  for  Van  den  Berghs,  Ltd.  He  is 
40. 

* 

.Mr.  j.  D.  O.  Knowles,  formerly 
resident  director  at  the  Godley,  Man¬ 
chester,  ice  cream  and  meat-products’ 
factories  of  T.  Wall  and  Sons,  Ltd., 
becomes  chairman  of  T.  Wall  and  Sons 
(Ice  Cream),  Ltd.  He  is  succeeded  at 
Godley  by  Dr.  P.  Ridley. 

* 

Mr.  Paul  Schwarz,  grandson  of 
the  founder,  has  recently  joined  the 
sta£[  of  Polak  and  Schwarz  (England) 
Ltd.  Mr.  Schwarz  has  had  wide  ex¬ 
perience  of  conditions  in  other 
branches  of  the  firm,  having  travelled 
extensively  in  the  Far  East  and 
America. 


The  Mayor  of  Westminster  unveiling  a 
plaque  commemorating  Thomas  Twining 
(1675-1741),  founder  of  the  business  of 
R.  Twining  and  Co.  Ltd.,  at  a  ceremony  to 
mark  the  firm’s  250th  Anniversary.  The 
unveiling  took  place  at  the  company’s 
premises  at  216  Strand,  W.C.2.,  which 
they  have  occupied  since  1106. 

Mr.  Arthur  J.  Goodbody,  man¬ 
aging  director  of  Escoffier  Ltd.,  the 
London  sauce,  pickle  and  food  paste 
firm,  has  recently  returned  to  this 
country  after  a  tour  of  the  U.S.  and 
Canada.  He  was  impressed  by  the 
hospitality  offered  by  the  Americans 
and  by  their  interest  in  British  goods. 
In  spite  of  frequent  requests  to  attend 
press  conferences  and  to  appear  on 
radio  and  television,  Mr.  Goodbody 
was  able  to  visit  some  of  the  stores, 
multiples  and  supermarkets,  which  are 
now  the  largest  selling  organisations 
in  the  U.S. 

* 

Mr.  W.  a.  Harvey  has  been  ap¬ 
pointed  to  the  board  of  directors  of  W. 
Symington  and  Co.  Ltd.  Mr.  Harvey, 
a  Scottish  chartered  accountant  and 
university  lecturer,  has  been  secretary 
of  the  company  for  the  past  five  years. 
Mr.  R.  a.  Young  will  replace  Mr. 
Harvey  as  secretary. 

* 

Mr.  Harold  Goddard,  director 
and  Midland  regional  buyer,  has  just 
retired  from  Smedley’s  Ltd.  Associ¬ 
ated  with  the  Smedley  family  for 
nearly  50  years,  Mr.  (Goddard  was  well 
known  in  the  Midlands  as  fruit  and 
vegetable  buyer.  He  was  elected  to 
the  board  in  1937.  Mr.  B.  A.  H. 
Shaw  succeeds  Mr.  Goddard  as  Mid¬ 
land  regional  buyer. 

« 

Mr.  H.  R.  Humphries,  c.b.e.,  has 
relinquished  his  directorship  of  British 
Oil  and  Cake  Mills,  Ltd.,  on  reaching 
the  age  of  65,  He  joined  the  Olympia 
Oil  and  Cake  Co.  in  December  1910 
and  apart  from  his  army  service  in 
the  First  World  War,  has  been  con¬ 
cerned  for  45  years  with  the  buying  of 
raw  materials  and  selling  animal 
feedingstuffs.  In  September  1939,  he 
joined  the  Ministry  of  Food  where  he 


was  later  appointed  deputy  director  of 
the  Animal  Feedingstuffs  Division.  In 
1943  he  became  director  of  the  Divi¬ 
sion,  a  position  which  he  held  until 
he  returned  to  British  Oil  and  Cake 
Mills  Ltd.  as  a  director  at  the  end  of 
*953-  In  that  year  he  was  awarded 
the  c.b.e. 

* 

Mr.  P.  L.  Martin,  who  for  the  past 
three  years  has  been  factory  manager 
for  Messrs  Brains  (Foods  Products) 
Ltd.,  Bristol,  was  on  October  1,  ap¬ 
pointed  a  director  of  the  company. 
Before  joining  Brains,  Mr.  Martin 
was  assistant  factory  manager  at  the 
Lowestoft  canning  factory  of  Beecham 
Foods  Ltd.  He  commenced  his  career 
in  the  food  industry  with  J.  Sainsbury 
Ltd.  in  their  London  factory. 

Mr.  Martin  is  hon.  secretary  of  the 
Bristol  Junior  Chamber  of  Commerce 
and  Shipping.  He  is  also  their  re¬ 
presentative  on  the  Clean  Foods 
Advisory  Committee. 

• 

In  consequence  of  the  death  of  the 
chairman  and  managing  director,  Mr. 
S.  H.  Elkes,  M.B.E.,  J.P.,  the  follow¬ 
ing  appointments  have  been  made: 

C.  H.  Elkes  and  Sons  Ltd..  Vttoxeter. 

Mr.  W.  E.  Elkes  (retaining  the 
office  of  joint  managing  director)  has 
been  appointed  chairman,  and  Mr. 
A.  N.  Elkes,  joint  managing  director. 
Elkes  Biscuits  Ltd.,  Cardiff. 

Mr.  W.  E.  Elkes  (retaining  the 
office  of  joint  managing  director)  has 
been  appointed  chairman,  and  Mr. 
A.  R.  Land,  joint  managing  director. 
Elkes  and  Fox  Ltd.,  Burscough  Bridge. 

Mr.  M.  S.  Fox  (retaining  the  office 
of  joint  managing  director)  has  been 
appointed  chairman  and  Mr.  W. 
Elkes,  joint  managing  director.  Mr. 
A.  N.  Elkes  has  been  appointed 
director. 

Obituary 

Dr.  Henry  Reist  Kraybill,  direc¬ 
tor  of  research  and  education  of  the 
American  Meat  Institute  Foundation 
died  in  Chicago  recently  at  the  age  of 
65.  He  leaves  a  wife  and  three  sons. 

« 

Mr.  W.  E.  Clark,  until  1953  the 
manager  of  the  Birmingham  and  Mid¬ 
lands  territory  for  the  English  Electric 
Co.,  died  recently,  aged  68.  Mr. 
Clark  completed  50  years’  service  with 
the  company  in  1952.  For  the  past 
three  years  he  had  been  engaged  in 
consultative  duties.  He  leaves  a  wife 
and  one  son. 

« 

Mr.  James  E.  Wilson,  chairman 
and  governing  director  of  the  Ormeau 
Bakery  Ltd.,  Belfast,  died  at  his  home 
recently  at  the  age  of  79.  He  devoted 
his  whole  life  to  extending  the  bakery, 
which  was  founded  by  his  father,  Mr. 
Robert  Wilson.  He  succeeded  his 
father  as  managing  director  in  1928. 
He  leaves  a  wife,  son  and  two 
daughters. 
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Booklets  Received 

^Covering  "  every  comer  of  Britain 
from  Land’s  End  to  the  Shetlands,”  a 
light-hearted  booklet  recently  issued 
by  Brook  Motors  Ltd.  gives  an 
“  artist’s  impression  ”  of  each  of  the 
cities  in  which  the  company’s  technical 
sales  service  is  available,  and  intro¬ 
duces  the  men  who  operate  it. 


FORTHCOHING  EVENTS 

Society  of  Chemical  Indastiy 

Food  Group 

November  6.  “  New  sources  of 
Human  Food,”  by  N.  W.  Pirie. 
Joint  meeting  with  the  Birmingham 
and  Midland  Section.  6.30  p.m.,  Bir¬ 
mingham  and  Midland  Institute, 
Paradise  Street,  Birmingham. 

November  14.  Conversazione,  by 
invitation  of  Messrs.  James  Pascal! 
Ltd.,  Mitcham,  Surrey. 

November  28.  i.  "  New  Aspects  of 
the  Evaluation  of  Biscuit  Flour,”  by 
G.  W.  Clewlow  and  W.  Dixon.  2. 
“  The  Stability  of  Vitamin  C  in  a  Com¬ 
mercial  Fruit  Squash,”  by  Dr.  A.  E. 
Bender.  6.45  p.m..  Society  of  Chemi¬ 
cal  Industry,  14,  Belgrave  Square, 
London,  S.W.i. 

Oil  and  Fats  Group 
November  7.  “  Some  Aspects  of  the 
Eklible  Fats  Industry  in  New  Zea¬ 
land,”  by  S.  G.  Brooker.  6.15  p.m.. 
Society  of  Chemical  Industry,  14,  Bel- 
gfrave  Square,  London,  S.W.i. 

Incorporated  Plant  Engineers 

November  8.  ”  Industrial  Refrigera¬ 
tion,”  by  L.  Perrin.  Merseyside  and 
N.  Wales  branch.  7.15  p.m..  Ex¬ 
change  Hotel,  Liverpool. 

November  30.  ”  Canning,”  by  R. 

F.  Rooke  and  Miss  C.  MacNab.  Ladies' 
evening  at  Birmingham  branch.  7.30 
p.m..  Imperial  Hotel,  Temple  Street. 


Food  microbiology  symposium 

The  2nd  international  symposium 
on  food  microbiology,  arranged  under 
the  terms  of  the  S^tion  21  resolution 
at  the  6th  International  Congress  for 
Microbiology,  is  to  be  held  in  Cam¬ 
bridge  from  April  8-12,  1957.  The 
subject  is  to  be  ”  The  Microbiology  of 
fish  and  meat  curing  brines,”  and 
topics  suggested  for  discussion  are: 

1.  The  bacteriology  of  ingredients: 
water,  salt  (halophilic  bacteria);  other 
curing  salts,  sugar. 

2.  Bacteria  brought  in  on  fish  and 
meat. 

3.  The  action  of  ingredients  on 
micro-organisms:  salt,  nitrate  and  nit¬ 
rite,  sugar,  acids  esp.  lactic. 

4.  The  general  flora  of  curing  brines: 
for  fish,  beef,  bacon. 

5.  The  significance  of  special  groups 
of  bacteria  in  curing  brines:  halophiles, 
faecal  bacteria,  de-nitrifying  bactlli. 

6.  Chemical  reactions  in  curing 
brines:  changes  in  redox  potentiaJ, 
reduction  of  nitrate,  maturation  of 
brines. 

7.  Discussion  aimed  at  (a)  specifica- 
cation  of  the  “  normal  ”  floras  of  brines 
and  methods  of  observing  them,  (b) 
practical  tests  for  determining  the  con¬ 
dition  of  a  caring  brine. 

The  proceedings  of  the  symposium 
are  to  ^  published  as  a  Foc^  Investi¬ 
gation  Special  Report  by  H.M.S.O. 


Technical  Press  Review 
November 

Automation  Progress. — Electronic 
Detection  of  Tramp  Metal;  Auto¬ 
matic  Control  in  the  Process  Indus¬ 
tries,  i;  Differential  Current  Meter; 
Cybernetics,  the  Science  of  Control 
Systems;  Automation  in  Weighing; 
The  Loop;  Product  Design  by  Com¬ 
puter;  Collar  Making  Machinery; 
Automation  Highlights  in  the 
U.S.A. ;  Automatic  Grinding  of 
Bearings;  Work  Handling  Within 
Machine  Tools;  Electronic  Sub¬ 
units  Assembled  Automatically. 

Dairy  Engineering. — Preview  of 
the  70th  Dairy  Show  at  Olympia, 
London;  Dairying  in  Brazil;  Behind 
the  Scenes  of  Butter  and  Cheese 
Grading;  A  New  American  Quick 
Cheesemaking  Process. 

World  Crops. — Wheat-farming  de¬ 
velopments  in  Australia;  Wheat 
Brewing  and  Production  in  Canada; 
The  Snowy  Mountains  Scheme; 
Copra  Production  by  the  Small¬ 
holder. 

Manufacturing  Chemist. — Purifi¬ 
cation  of  Chemicals  by  Zone  Melt¬ 
ing;  Recent  Developments  in  Ion 
Exchange;  Iodine  as  a  Catalyst  in 
Pharmaceutical  Chemistry;  Chester- 
ford  Research  Station;  Progress  Re¬ 
ports:  Hormones:  Disinfectants; 

Perfumery  and  Elssential  Oils. 

•  Corrosion  Technology. — Corrosion 
of  Stainless  Steels  in  Supercritical 
Water;  Fundamentals  of  Cathodic 
Protection;  “Humid-Trol” — A  New 
American  Moisture  Preserving  Con¬ 
tainer;  The  Use  of  Hot  Dip  Stripp- 
able  Coating  for  the  Protection  of 
Spares. 

Fibres. — Synthetic  Fibre  Filters; 
Fibres  for  Brushmaking. 

Textiles  in  Industry. — Special 
Issue:  Protective  Clothing. 

Paint  Manufacture. — Polyesters 
for  Surface  Coatings;  Formulating 
Industriad  Finishes,  2:  The  Hiding 
Power  of  White  Pigments;  An 
Analysis  of  Colour  Preferences: 
Colour  for  Manufacturers;  Testing 
Paints  by  Outdoor  Exposure,  2. 

Petroleum. — Fuel  Investigation  at 
Cranfield;  Isobutane  Pr^uction; 
Producing  Higher  Octane;  Water 
Cooling  Problems:  Infra-red  Absorp¬ 
tion  Analysis  in  the  Petroleum  In¬ 
dustry. 

Chemical  and  Process  Engineer¬ 
ing. — Heat  Transfer  Media,  i; 
Chemical  Engineering  Review:  Oils 
and  Fats  Processing;  Press  Selection 
for  the  Manufacture  of  Metal  Con¬ 
tainers;  Manganese  Dioxide  for 
Primary  Batteries;  New  Type  of  Sol¬ 
vent  Contactor  in  the  U.S. 


^Conveyor  belts  of  all  types  to  carry 
heavy  or  light,  large  or  small  objects 
are  the  subject  of  a  booklet  issued  by 
the  Manufacturers  Equipment  Co. 
Ltd.  The  Rapistan  belts  described, 
are  designed  for  use  in  many  indus¬ 
tries.  Although  they  can  be  combined 
into  a  full-scale  flow  system,  they  are 
so  constructed  that  they  can  easily  be 
moved  from  one  job  to  another. 

^A  variety  of  machines  for  washing 
used  or  new  bottles,  vials,  test  tubes 
and  hypodermic  needle  tubes  are 
described  by  Thomas  Hill  Engineering 
Co.  (Hull)  Ltd.,  in  a  new  series  of 
leaflets.  The  latest  addition  to  their 
range,  the  Grangemouth  Hydro,  is 
designed  for  dealing  with  bottles  that 
need  very  careful  washing.  It  pro¬ 
vides  for  label  removal  and  disposal. 

►  A  bulletin.  Escape  from  Fire, 
recently  issued  by  the  Fire  Protection 
Association,  describes  the  principles 
governing  the  provision  of  fire  separa¬ 
tion  in  buildings,  (i.e.  doors  at  the 
head  of  stairs  and  in  corridors,  etc.) 
and  indicates  the  requirements  for 
exits.  It  also  gives  guidance  on 
where  detailed  advice  can  be  obtained 
on  the  l^al  aspects  of  fire  safety  or  to 
meet  sp^ific  problems.  Copies  of  the 
bulletin  can  be  obtained  free  on  appli¬ 
cation  to  the  association,  15,  Queen 
Street,  London,  E.C.4. 


Dairy  lectures 

Two  series  of  advanced  lectures  on 
special  aspects  of  dairy  technology  will 
be  held  at  the  Chelsea  Polytechnic, 
London,  on  Tuesdays  at  7-15  p.m. 
from  November  13. 


Symposia  on  antioxidants  and  peas 

The  following  symposia  will  be  held 
at  the  Low  Temperature  Research 
Station,  Cambridge  during  1957 : 

Antioxidants  in  Food.  Organiser 
Dr.  C.  H.  Lea;  during  April. 

Maturation  and  Germination  of 
Peas  (in  collaboration  with  the  Fruit 
and  Vegetable  Canning  and  Quick 
Freezing  Research  Association,  Chip¬ 
ping  Campden).  Organiser  Dr.  H.  G. 
Wager;  during  June. 

The  Symposia  will  cover  both 
scientific  and  technological  aspects. 
Those  interested  are  invited  to  com¬ 
municate  with  the  Superintendent, 
Low  Temperature  Research  Station. 
Further  particulars  will  be  announced 
in  due  course. 
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Food  News  Overseas 


I  Soya  bean  factory 

!  A  new  factory  for  processing  soya 
beans  is  being  built  by  S.A.  Moinhos 
[  Rio  Grandenses,  near  Port  Alegre, 
Brazil.  It  is  expected  to  handle 
jo.ooo  tons  of  beans  annually,  manu¬ 
facturing  edible  oil,  margarine,  soya 
flour  and  other  products. 


Enzyme  production 

The  Hawaiian  Pineapple  Co.  has 
started  a  limited  commercial  produc¬ 
tion  of  Bromelain,  a  protein-digesting 
enzyme  derived  from  pineapple  plants. 
The  product  has  important  industrial 
uses  as  well  as  possible  medical  appli¬ 
cations,  according  to  the  company 
president,  Mr.  Henry  White. 

Mr.  White  said  protein-digesting 
enzymes  were  used  chiefly  in  the  brew¬ 
ing,  food  and  leather  industries.  Other 
possible  uses  were  for  tenderising 
meats,  cleaning  hides  for  tanning, 
making  cheese  and  processing  silk. 


Turkish  food  distribotion 

A  limited  liability  company  with  a 
capital  of  just  over  £2  million  has  been 
set  up  in  Turkey  to  buy  foodstuffs 
from  the  producer  and  sell  them  direct 
to  the  consumer  with  the  object  of 
reducing  retail  prices.  The  main 
shareholders  of  the  company,  "  Gima  ” 
(Gida  ve  Ihtiyac  Maddeleri  Turk  Ano- 
nim  Sirketi),  will  be  the  Fish  and  Meat 
Office,  the  Soil  Products  Office,  the 
sugar  company,  Migros-Turk,  the 
municipalities  of  Ankara,  Istanbul  and 
Izmir,  and  a  number  of  semi-state  and 
private  banks. 

Insect  attack  on  stored  grain 

There  are  at  least  25  different  species 
of  insects  which  attack  stored  grain  in 
South  Africa,  according  to  Dr.  Bernard 
Smit  of  the  Department  of  Agriculture, 
division  of  entomology.  An  emergency 
has  risen  in  the  Union  because  of  a 
succession  of  record  crops  and  the  im¬ 
possibility  of  exporting  surplus  maize. 
The  problem  is  l^ing  investigated  from 
all  angles  by  the  Maize  Control  Board 
which  has  formed  a  team  of  scientists 
in  co-operation  with  the  Department 
of  Agriculture.  Storage  structures, 
fumigation  problems,  plant  physiology 
and  biological  surveys  of  the  insect  are 
all  being  studied. 

One  of  the  most  important  control 
methods,  according  to  Dr.  Smit,  is 
general  hygiene.  This  includes  scru¬ 
pulous  cleanliness  in  grain  stores  and 


SOIL  SCIENCE  AND  CHEESE 

Three  members  of  the  Confririe  des  Taste-Fromage,  {an  ancient  society  of  cheese- 
tasters).  in  their  picturesque  green  uniform  with  cocked  hat.  helped,  with  a  large 
selection  of  their  products,  to  welcome  those  taking  part  in  the  sixth  International 
Congress  of  Soil  Science  held  in  Paris  recently.  The  photo  was  taken  at  an  even¬ 
ing  reception  given  by  the  French  Soil  Science  Society  and  the  Due  de  Luynes  in 
the  historic  Chdteau  de  Dampierre.  the  home  of  the  Due  de  Luynes. 


elevators,  cleaning  lorries  and  railway 
trucks,  isolation  and  fumigation  of  all 
infested  grain,  sterilisation  of  used 
bags,  proper  stacking  and  other  pre¬ 
cautions. 


Fish  flour  tests 

According  to  the  report  of  the  Fish 
Consumption  Committee,  the  Fishing 
Industry  Research  Institute,  Cape 
Town,  has  produced  from  maas- 
bankers  a  fish  flour  of  a  greyish  colour 
but  of  high  biological  value.  A  2% 
addition  to  bread  and  mealie  meal 
would  be  odourless  and  tasteless.  In 
fact,  as  much  as  8%  could  be  added 
to  brown  bread  without  detection.  The 
colour  of  brown  bread  would  not  be 
affected  adversely  and  the  colour  of 
white  bread  and  mealie  meal,  with  a 
2%  addition,  would  be  altered  so 
slightly  that  only  the  expert  eye  could 
detect  it.  Laboratory  experiments 
have  shown  that  a  better  flour  from 
the  colour  aspect  can  be  obtained  from 
stockfish.  However,  this  product 
would  be  much  more  expensive  to  pro¬ 
duce  and  would  demand  a  large  capi¬ 
tal  outlay  for  the  purchase  of  addi¬ 
tional  trawlers.  At  this  stage,  there¬ 
fore,  it  was  not  considered  practicable 
to  introduce  a  white  fish  flour  from 
stockfish  as  a  food  enriching  medium. 


Food  factory  for  Brisbane 

Construction  has  commenced  on  a 
£250,000  wheat  processing  factory  for 
Sanitorium  Health  Fo^  Co.,  at 
Moorooka,  Brisbane,  Queensland.  It 
will  have  a  floor  area  of  37,000  sq.  ft. 
comprising  an  office  block,  main 
factory  area,  an  amenities  block  and  a 
four-storey  block  at  the  rear.  Two 
silos  are  to  be  built.  The  foundations 
have  been  laid  and  it  is  hoped  to  have 
the  building  completed  towards  the 
end  of  next  year. 


Processed  Queensland  nuts 

After  ten  years  of  experimenting, 
roasted  and  salted  Queensland  nut  pro¬ 
ducts  are  now  on  the  market.  The 
processing  company  claims  that  they 
are  the  first  firm  in  Australia  to  pro¬ 
cess  this  type  of  nut.  The  Director  of 
Horticulture  in  Queensland  said  that 
the  Department  of  Agriculture  was 
hoping  to  extend  production  of  the 
nut  from  a  backyard  crop  to  an  indus¬ 
try  of  commercial  significance.  The 
department  has  begun  a  programme  of 
sel^ting  and  propagating  better 
quality  grafted  stock  from  about  600 
seedling  trees  in  the  Redland  Bay, 
Nambour  and  Maryborough  districts. 
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Fish  culture  in  Malaya 

The  Fish  Culture  Research  Institute 
and  Training  Centre  which  is  being 
built  in  Malaya,  near  Malacca  Airport 
at  a  cost  of  $51  million,  is  expected  to 
be  completed  early  next  year.  Ponds 
built  for  the  institute  cover  92  acres 
and  vary  in  size  from  one-fortieth  of 
an  acre  to  4^  acres.  The  institute  is 
a  project  of  the  Colonial  Development 
Corporation. 


Dairy  plant 

A  plant  is  to  be  set  up  in  Bangkok 
(Siam)  shortly  by  an  American  private 
firm,  to  process  recombined  milk  by 
adding  water  and  butter  fat  to  im¬ 
ported  non-fat,  dry-milk  solids.  The 
American  company  will  work  in  close 
co-operation  with  Dairy  Industries 
Society  Inc.,  an  international  organisa¬ 
tion  which  seeks  to  promote  the  drink¬ 
ing  of  milk. 


PR1ZE  W1N1V1NG  DISPLAY 


The  Australian  food  stand,  designed  by  Richard  Lonsdale-Hands  Associates, 
was  awarded  a  gold  medal  for  exhibition  display  at  the  IKOFA  International  \ 
Food  Fair  in  Munich  recently.  The  stand  was  constructed  in  a  colour  scheme  of  ‘ 
pale  blue,  yellow  and  white.  A  full  range  of  foods  and  wines  was  shown.  : 


Whale  preservation 

Two  Norwegian  whaling  companies 
have  been  collaborating  with  an  inter¬ 
national  pharmaceutical  concern  to 
test  an  antibiotic  designed  to  arrest  the 
process  of  decay  in  dead  whales.  The 
preparation  is  Biostat,  developed  by 
Charles  Pfizer  and  Co.,  New  York.  It 
may  be  introduced  into  the  body  of  the 
whale  either  by  the  harpoon  shell  or 
by  an  injection  into  the  animal’s 
stomach  after  it  has  been  shot. 

In  a  recent  experiment,  a  whale 
treated  with  Biostat  immediately  after 
being  killed  was  subjected  to  extensive 
analytical  tests  48  hr.  later.  These 
tests  are  said  to  have  shown  that  the 
decay  process — usually  well  advanced 
in  the  beast’s  intestines  after  36  hr. 
had  not  started.  Both  meat  and  oil 
were  in  perfect  condition. 


Grain  elevators  for  India 

India  is  negotiating  with  the  U.S. 
for  the  erection  of  grain  storage  eleva¬ 
tors  in  India,  Mr.  Abid  Ali,  Deputy 
Labour  Minister,  has  told  the  House 
of  the  People. 

He  said  the  Indian  Government  had 
entered  into  an  agreement  with  the 
U.S.  Technical  Co-operation  Mission 
for  the  supply  of  two  io,ooo-ton  ele¬ 
vators,  and  component  parts  had 
already  arrived  in  India. 


Fruit  toffee 

A  process  for  preparing  toffee  from 
fruits  such  as  bananas,  jack  fruit, 
guava,  papaya  and  mango  has  been 
developed  at  the  Central  Food  Techno¬ 
logical  Research  Institute,  Mysore. 
The  toffee  possesses  the  nutrients  and 
other  characteristics  of  non-fruit 
toffees,  it  is  claimed.  It  also  contains 


flavour  and  nutrient  constituents  of 
the  fruit  from  which  it  is  prepared. 

At  present,  a  hardened  fruit  confec¬ 
tion  with  toffee  texture  is  not  available 
in  India.  The  fruits  required  are 
grown  extensively  in  India.  The 
process  developed  by  the  Institute  has 
been  tested  on  a  laboratory  pilot 
plant.  The  equipment  required  is 
simple  and  eaisily  available. 


Tender  beef  research 

The  U.S.  meat  industry  is  seeking 
new  ways  to  improve  the  tenderness  of 
lower  grades  of  beef  as  a  means  of 
reducing  production  costs. 

Dr.  B.  S.  Schweigert,  assistant 
director  of  research  and  education  of 
the  American  Meat  Institution  at 
Chicago,  states  that  the  Foundation, 
whose  research  by  55  scientists  is  sup¬ 
ported  by  domestic  and  overseas  meat 
packing  companies,  has  an  active  beef 
tenderisation  programme  under  way. 
It  includes  studies  on  tenderiser  pre¬ 
parations  and  seeks  to  avoid  the  need 
for  costly,  wasteful  procedure  of  heavy 
feeding  of  concentrates  to  beef  cattle. 


Meat  to  defeat  rheumatism? 

A  high  lean  meat  and  fat  diet  cured 
his  rheumatism,  claims  a  77-year-old 
Arctic  explorer  and  scientist.  Speak- 
at  the  golden  anniversary  meeting  of 
the  American  Meat  Institute  recently, 
Vilhjalmur  Stefansson  reported  that 
about  three  years  ago  he  had  noticed 
a  gradual  stiffening  of  his  hip,  knee  and 
shoulder  joints.  On  going  back  to  his 
favourite  Arctic  diet  of  lean  and  fat 
in  the  ratio  of  a  about  4  to  i,  which 
provided  about  20%  of  his  calories 
from  lean  meat  and  80%  from  fat,  he 
noticed  an  improvement  in  his  general 
health.  He  was  overweight  when  he 


started,  but  with  the  meat  diet  and 
very  high  fat  caloric  meals,  he  lost 
about  a  pound  a  week.  Later  he 
noticed  that  his  joints  were  no  longer 
stiff  and  tender. 

’’  There  have  been  widespread  state¬ 
ments  about  fat  in  the  diet  being 
responsible  for  cholesterol  (which  some 
doctors  claim  leads  to  atherosclerosis 
or  coronary  heart  troubles),”  con¬ 
tinued  Stefansson.  ”  According  to 
analyses  recently  made  the  cholesterol 
count  of  my  blood  is  now  within  nor¬ 
mal  limits.” 


Synthetic  amino  acids 

Synthetic  amino  acids  could  make  a 
valuable  contribution  to  national 
health  and  animal  husbandry.  Dr. 
Edgar  Britten,  Director  of  the  research 
laboratory  of  the  Dow  Chemical  Co„ 
said  at  the  Perkin  Centennial  meeting 
held  in  New  York  recently. 

Dr.  Britten  said  that  these  acids, 
which  were  essential  food  elements, 
awaited  only  large-scale  production 
by  synthetic  processes  to  become 
cheap  enough  for  general  use. 

”  Eight  of  the  amino  acids  found  in 
good  protein  are  essential  for  humans. 
Not  one  of  these  eight  (if  absent  from 
the  diet)  can  be  synthesised  by  the 
human  body  in  sufficient  amounts  to 
sustain  life  from  any  materials  ordin¬ 
ary  ingested,”  Dr.  Britten  said. 

”  If  large  production  of  these 
amino-acids  were  available,  the  chemi¬ 
cal  industry  could  probably  supply  all 
our  daily  requirements  by  feeding  us 
about  80  g.  of  the  mixture,  and  at 
large  production  prices  this  would  not 
cost  us  more  than  a  dollar.”  he  added. 
”  Supplementing  cheap  proteins  by 
certain  of  these  essential  amino-au;ids 
should  be  considered  just  as  necessary 
to  animal  husbandry  and  national 
health  as  it  is  to  supplement  our  food 
with  vitamins.” 


496 


November^  1956 — Food  Manufacture 


Packaging 


bsolated  bag  for  ice  cream 

An  insulated  bag  which  will  keep  ice 
cream  in  good  condition  for  i  hr.  with¬ 
out  refrigeration  has  been  introduced 
by  Lyons.  It  costs  2d.  and  can  be 
used  again  and  again.  This  will  enable 
the  housewife  to  buy  ice  cream  with 
the  rest  of  her  shopping  and  take  it 
home  without  worrying  about  it  melt¬ 
ing. 


Standard  wine  bottles 

Italian  wine  and  vermouth  pro¬ 
ducers  agreed  at  a  recent  meeting  to 
use  a  standard  bottle.  It  will  be  easily 
identifiable,  has  a  capacity  of  99  to 
loi  C.C.,  and  a  mouth  suitable  to  take 
a  standard  crown  cap.  Glass  manu¬ 
facturers  will  submit  sample  bottles 
before  a  final  decision  is  reached  on 
the  actual  shape  and  colour. 


Pintomime  pack 

George  Payne  and  Co.  Ltd.,  have 
launched  a  special  novelty  composite 
pack.  Called  Cinderella,  it  contains 
one  i  lb.  carton  of  Poppet  milk  choco¬ 
late  assortment,  and  one  6d.  carton  of 
each  of  four  varieties:  Ko-ketts,  Mint- 
etts,  Toff-etts  and  Fruit-etts.  It  will 
retail  at  3s.  6d. 

When  the  chocolates  have  been 
eaten,  the  carton  forms  a  brightly 
coloured  pantomime  stage,  with  the 
conductor  poised  ready  to  strike  up  the 
band.  The  reverse  of  the  pack  carries 
a  scene  from  the  pantomime  which, 
when  cut  out  and  reversed,  completes 
the  Cinderella  stage-set. 


Qakk  frozen  whiting 

Cleaned,  filleted  and  packed  within 
12  hr.  of  catching,  Smedley’s  quick- 
frozen  whiting  comes  to  the  housewife 
for  the  first  time  with  its  all-important 


flavour  intact.  Whiting  is  one  of  the 
first  products  of  Smedley’s  new  sea¬ 
front  factory  at  Portavogie,  Northern 
Ireland  {see  Food  Manufacture,  June 
p.  244).  It  retails  at  is.  5d.  per 
8  oz.  and  2S.  zjd.  per  14  oz.  pack. 


Tying  tapes 

Industrial  Tapes  Ltd.,  manufac¬ 
turers  of  the  Speed  fix  range  of  self- 
adhesive  tapes,  have  produced  a  new 
tying  tape.  Speedline,  manufactured  in 
A  in.  or  }  in.  width. 

The  tape  is  fabricated  from  rayon 
fibres  embedded  in  a  ribbon  of  trans¬ 
parent  coloured  cellulose  and  samples 
tested  proved  to  be  extremely  strong. 

Speedline  is  put  up  on  spools  of 
1,000  yd.  (V^  in.  width)  or  500  yd. 
(}  in.  width).  It  is  supplied  in  four 
stock  colours,  red,  blue,  green  and 
amber,  but  many  other  colours  are 
available  to  special  order.  The  tapes 
can  be  readily  overprinted,  the  price  at 
the  middle  quantity  being  only  2s.  per 
thousand  yd.  addition. 


Vacuum  packing 

Nuvec  Products  Ltd.,  makers  of 
En-Cor  Foods,  have  introduced  a  pro¬ 
cess  for  vacuum  packing  claimed  to  be 
new  to  Britain.  They  say  that  bacon 
and  cooked  meats  packed  in  this  way 
have  a  storage  life  of  several  weeks 
without  refrigeration. 

In  view  of  the  savings  effected  by 
the  large  scale  processing  of  these 
goods,  they  hope  that  it  will  soon  be 
possible  to  market  vacuum  packed 
goods  at  a  nominal  extra  cost,  which 
will  cover  the  normal  wastage  of  ma¬ 
terial  in  slicing. 

The  packaging  equipment  is  now 
under  construction  to  Nuvec’s  speci¬ 
fication  and  the  first  series  of  British 
made  vacuum  packing  machines  will 
shortly  be  available. 


Quick'frozen 
whiting  from 
Smedley’s  new 
factory  at  Port¬ 
avogie. 


Christmas  packs  for  hams 


Viskase  Ltd.,  have  introduced  a 
special  seasonal  design  for  their  Visk- 
ing  ham  casings.  The  design  is  printed 
in  red  and  green,  and  a  scarlet  Christ¬ 
mas  tree  bauble  with  the  words 
"  Cooked  Ham  ”  is  suspended  from  a 
sprig  of  holly  by  a  bow  carrying  the 
message  "  Christmas  Greetings.”  Be¬ 
low  is  a  scroll  on  which  the  name  and 
address  of  the  individual  processor  can 
be  printed.  The  whole  stands  out 
boldly  against  a  background  dotted 
with  impressionistic  Christmas  trees 
in  scarlet  tubs. 

The  casing  is  transparent  and 
shrinks  closely  on  to  the  meat  making  « 

it  attractive  to  display.  It  does  not 
have  to  be  removed  for  slicing  as  the 
machine  cuts  through  it  easily.  Thus 
the  display  value  and  hygienic  protec¬ 
tion  is  maintained  throughout  the  time 
that  the  food  remains  on  the  counter. 


Plastic-covered  meat 

The  latest  American  idea  for  selling 
meat  involves  plastic  coverings  which 
come  in  two  kinds:  (i)  where  the  meat 
is  cooked  by  the  housewife  right  in  the 
plastic,  (2)  where  the  plastic  is  pulled 
ofif  just  before  cooking. 

The  first  system  makes  use  of  poly¬ 
ester  film  that  covers  the  meat 
throughout  cooking,  one  of  the  ideas 
being  that  the  housewife  has  no  dirty 
pans  to  clean.  In  the  second  system 
a  colourless  liquid  coating  of  plastic  is 
poured  over  the  meat.  It  rapidly 
hardens  and  conforms  perfectly  to  the 
shape  of  the  meat. 


Plastic  tubes 

John  Dale  Ltd.,  have  acquired  from 
Flexipac  Ltd.  the  rights  to  manufac¬ 
ture  in  Great  Britain,  Canada  and 
Switzerland,  plastic  collapsible  tubes 
under  the  processes  patented  in  those 
countries  by  the  latter  company. 
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Trade  Marks 

AIE  OADKT. — 748,949.  Sweetmeats 
made  of  marzipan;  chocolates,  toffees, 
caramels,  chewing  gum,  marshmallow, 
cachous  (confectionery),  liquorice  confec¬ 
tionery;  pralines,  fondants,  nougat  and 
fudge;  gums  being  non-medicated  confec¬ 
tionery;  and  non-medicated  sugar  con¬ 
fectionery  in  the  form  of  cigarettes  or 
tablets.  Paramount  (Xtaboratorlaa),  Ltd., 
15,  Irving  Street,  Leicester  Square,  Lon¬ 
don,  W.C.2. 

AMESIPOP. — 747,698.  Com  for  mak¬ 
ing  popped  com.  Ackroyds  (London), 
Ltd.,  12,  John  Street,  London,  W.C.i. 
BASOME^S. — 753,419.  Wines  and 
^irits  (beverages).  Garvey  S.A.  Bodegas 
de  San  Patricio,  Bodegas  de  San  Patricio, 
Jerez-de-la-Frontera,  Spain,  and  c/o 
Wildbore  and  Gibbons,  loi,  Leadenhall 
Street,  London,  E.C.3. 

BELLE  EAU  PABK. — 3749,149.  Dead 
turkeys.  W.  and  J.  B.  Eastwood,  Ltd., 
Belle  Eau  Park,  Bilsthorpe,  Notts. 
BETA-PIBM. — 753,497.  Foodstuffs  for 
animals.  V.  W.  Eves  and  Co.,  Ltd., 
Beta  Works,  Fowler  Road,  Hainault, 
Ilford,  Essex. 

BLUE  JOTS. — 743,452.  Meat;  fish, 
poultry  2md  game,  none  being  live;  meat 
extracts;  preserved,  dried  and  cooked 
fruits  and  vegetables;  and  jellies  (for 
food),  jams,  dairy  products  (for  fo<^), 
edible  oils,  edible  fats  and  pickles.  8. 
Daniels  and  Oo.,  Ltd.,  Oxford  House,  15, 
Crosswall,  London,  E.C.3. 

BOLEBO. — 753,646.  Chocolate  and  con¬ 
fectionery  (not  medicated).  Oaxton 
Chocolate  Co.,  Ltd.,  Mayes  Road,  Wood 
Green,  London,  N.22. 

BXTZZBOMBS. — 750,721.  Bubble  gum 
being  chewing  gum.  Marshall  and  Parker, 
Ltd.,  8a,  West  Smithfield,  London,  E.C.i. 

New  Companies 

B.  B.  BoUans  and  Co.,  Ltd.  (569902.) 
11-13,  Victoria  Street,  Liverpool,  2.  Pro¬ 
duce  brokers,  fruiterers,  bacon  factors, 
etc.  ;^o,ooo.  Subs. :  R.  N.  Bol'.ans  and 
J.  A.  Ross. 

Daybern  Co.,  Ltd.  (569779.)  10, 

Broad  Street,  Cardiff.  Ice  cream  makers 
and  mchts.,  etc.  ;^3,ooo.  Dirs. :  D. 
Bemi  and  A.  G.  Davies. 

Pin  Pare  Pisherles,  Ltd.  (569111.) 
Steamship,  ship  and  smack  owners, 
trawler  managers;  deep-sea  fishers,  etc. 
;^20,ooo.  Subs. :  C.  L.  Wilbraham,  Maple 
Lodge,  Hardhora  Road,  Poulton-le-Fylde, 
Lancs,  (co.  dir.)  and  F.  Williams. 

C.  W.  Plrth  and  Co.,  Ltd.  (569086.) 
9,  Spilman  Street,  Carmarthen.  Mnfrs. 
and  dlrs.  in  chocolate,  sweets,  confec¬ 
tioneries,  etc.  iz.cMO.  Dirs. :  C.  W. 
Firth,  T.  J.  Wil’iams  and  J.  Thomas. 

O.  Haywood  (Midlands),  Ltd.  (569581.) 
Mnfrs.  of  and  dirs.  in  cattle  focds  and 
feeding  preparations,  etc.  £2,000.  Subs.: 
W.  L.  Dunn,  Park  House,  Friar  Lane, 
Nottingham  (acct.)  and  W.  D.  Crane 
(solr.). 

Joy  to  Eat  Poods,  Ltd.  (569728.) 
Wholesalers  and  retailers  of  tinned  foods, 
import  and  export  mchts.,  etc.  £1,000. 
Permt.  dirs. :  R.  C.  and  Edna  E.  O. 
Dudley,  12,  Harley  Gardens,  London, 
S.W.io. 

Kendal  Mint  Cake,  Ltd.  (569221.) 
Fallbaixow,  Bowness  on  Windermere, 
Westmorland.  Mnfrs.  of  and  dirs.  in 
confectionery,  etc.  £500.  Permt.  dirs. : 
J.  B.  Gilroy  and  N.  V^iteley. 


Langmeads  of  Plansham,  Ltd.  (569751.) 
Flansham  House,  Flansham,  nr.  Bognor 
Regis.  Breeders,  rearers  and  d'rs.  in 

rultry,  etc.  £1,000.  Permt.  dirs.: 
H.,  I.  M.  and  D.  F.  Langmead. 

Model  Bakery  (Swanley),  Ltd. 

(569316.)  31.  St.  James’s  Place,  Ixin- 

don,  S.W.i.  £100.  Dirs.:  F.  C.  Thomas 
and  Mrs.  B.  E.  Thomas. 

Mortons  Dairies,  Ltd.  (569854  .)  187. 

Stanley  Road,  Bootle,  Liveipool,  20. 
Mnfrs.  of  and  dirs.  in  condensed  m^lk, 
milk  powder,  etc.  £1,000.  Di:s. :  J. 
Morton  and  Mrs.  S.  K.  Lancaster. 

Newport  Silos,  Ltd.  (569911.)  The 
Silo,  Newport,  ^lop.  Grain  drying  and 
storing,  com  and  seed  mchts.,  etc. 
10,000.  Subs.:  Mrs.  K.  M  We.ler  and 
.  Cass  (solr.). 

Pedley  and  Bichards,  Ltd.  (569227.) 
6,  Rutter  Street,  Walsall,  Staffs.  Can- 
ners,  bottlers,  preservers  and  packers  of 
fruit,  vegetables,  etc.  £2.000.  Dirs. : 
B.  S.  Pedley  and  C.  T.  Richards. 

Seventh  deaven  Products,  Ltd.  (569841.) 
18,  Rupert  Street,  London,  W.i,  Mnfrs. 
of  and  dirs.  in  sweets,  chocolates,  confec¬ 
tionery,  etc.  £100.  Subs. :  S.  Goodman 
and  A.  M.  G.  Gelardi. 

B.  Bowland  Smith  and  Partners  (Lon¬ 
don),  Ltd.  (569105.)  Quadrex  House, 
Park  I.jine,  London,  W.i.  Fii^h  and 
oyster  mchts.  and  salesmen,  etc.  £2,000. 
Subs. :  R  R.  Smith  and  C.  G.  Pryse. 

B.  and  L.  Supplies  (EastcheapL  I>td. 

(569692.)  152,  Fenchurch  Street,  Lon¬ 

don,  E.C.3.  Buyers,  sellers,  mnfrs.  of 
and  dirs.  in  sauces,  condiments,  spices, 
starch,  cheese,  custard,  etc.  £100.  Subs. : 
Alice  E.  Ranson  and  Marv  Ledsham. 

Sussex  Stock  Parms,  Ltd.  (569617.) 
£100.  Subs. :  Jean  Herbert  (co.  dir.)  and 
T.  A.  Herbert  (barrister),  156,  Strand, 
London,  W.C.2. 

Thomas  and  Dineley,  Ltd.  (569453.) 
461,  Hedon  Road,  Kingston-on- Hull. 
Importers  and  buyers  and  sellers  of  meat; 
butchers,  etc.  £498.  Permt.  dirs. : 
Florence  A.  Sharp,  J.  K.  Smallwood  and 
A.  E.  Dutton. 

From  Jordan  and  Sons,  Limited,  Com¬ 
pany  Registration  Agents,  116,  Chancery 
Lane,  London,  W.C.2. 


New  Seottish  Companies 

Bell  Heather  Preserves  Oo.,  Ltd. 

Mnfrs.  of  and  wholesale  dirs.  in  jams, 
jellies,  preserves,  sugar  refiners,  aerated 
water  and  ice  cream  mnfrs.  Subs. :  John 
McKinley  and  James  Graham  Milne,  both 
of  69,  St.  Vincent  Street,  Glasgow. 

Christies  of  Perth,  Ltd.  Kinnoun 
Bakery,  Bridgend,  Perth.  Mnfrs.  of  and 
dirs.  in  bread,  cakes,  biscuits,  etc. 
£10,000.  Subs. :  Andrew  and  Josephine 
Christie. 

B.  Edwards  (Central),  X4d.  Sausage 
and  cooked  meat  mnfrs.  £2,000.  Subs.: 
James  Muir,  6,  Graham  Buildings,  Hali- 
wav,  Cambuslang,  and  W.  V.  Owen. 

Pinlip  Products,  Ltd.  Makers  of  and 
dirs.  in  tea,  coffee,  cocoa,  etc.  £100. 
Subs. :  A.  C.  W.  Reddell  and  G.  M. 
Rhodes,  both  of  172,  St.  Vincent  Street. 
Glasgow. 

Highlander,  Ltd.  19,  City  Road,  Dun¬ 
dee.  Dirs.  in  essences,  dyes,  cclouring 
and  flavouring  compounds.  £5.000. 
Dirs.:  Val  Kosto  and  J.  O.  Pend’ich. 

T-Tapes,  Ltd.  65,  Church  Street,  Port 
Glasgow.  Mnfrs.  of  and  dirs.  in  packag¬ 
ing  equipment,  sealing  tape,  boxes,  car¬ 
tons.  etc.  £100.  Dir.:  Inhn  R.  Jeyes. 

The  Sweetie  Shop  (Kirkcaldy),  Ltd. 
Mnfrs.  of  and  dirs.  in  confectionery, 
sweets,  chocolate,  etc.  £10.000.  Subs.: 
Elizabeth  J.  M.  and  John  C.  C.  Wares, 
both  of  18,  Cowan  Street.  K  rkcaldy. 

Alexander  Waddell,  Ltd.  47-49,  Wes¬ 
leyan  Street,  Glasgow.  Mnf  s.  of  and 
dirs.  in  cereals,  grain,  seeds,  oils,  etc. 
£40,000.  Dirs. :  William,  Alex  and  A.  B. 
Waddell. 

Walker  Machines  (Olas<>ow),  Ltd.  28, 
Princes  Street,  Port  Glasgow.  Mnfrs., 
dirs.,  and  to  act  as  nominee  or  trustee 
for  the  sale  of  coffee  vending  machines 
and  other  types  of  slot  machines.  £100. 
Dir. :  Elizalieth  M.  Walker. 

Murray  and  Steven,  Ltd.  5,  Fitzroy 
Place,  Sauchiehall  Street,  Glasgow.  Con¬ 
sulting  engineers  and  agents  to  the 
bakery,  confectionery,  chocolate  and 
allied  trades.  £2,500.  Dirs.:  J.  M. 
and  J.  D  Murray,  J.  D.  Steven  and  Jas. 
Sharp. 


COMPANY  MEETING 

SCRIBBANS-KEMP 

Battle  of  Rising  Overheads 


The  29th  annual  general  meeting  of 
Scribbans-Kemp  Limited  was  held  on 
October  11  in  London,  Mr.  H.  Oliver- 
King  (chairman  and  managing-director) 
presiding. 

The  following  is  an  extract  from  his  cir¬ 
culated  statement: 

The  profits  of  this  Group  are  derived 
from  four  sources:  cakes  and  biscuits, 
sugar  confectionery,  retail  stores  (sweet 
shops,  grocery  and  delicatessen  branches) 
and  finally  from  overseas  interests  repre¬ 
sented  by  flour  confectionery  manufac¬ 
tured  in  Montreal,  Cape  Town  and  Johan¬ 
nesburg.  Shareholders  will  realise  that 
the  risks  nowadays  are  very  much  more 
evenly  spread  over  a  number  of  enter¬ 
prises  than  was  originally  the  case. 

Whilst  the  Group  profit  (£936.080 
against  £1,304,577)  is  down  the  turnover 
was  up  in  each  of  the  four  branches. 
Factors  which  have  added  tremendou-ly 
to  the  cost  of  operating  are  labour,  pack¬ 


ing  materials,  and  the  ever  swelling  cost 
of  transport. 

In  March,  1957,  hoped  to  open 

the  very  large  extension  to  our  Lincoln¬ 
shire  factory,  where  the  biscuit  manufac¬ 
ture  will  adopt  the  most  modern  tech¬ 
nique  available. 

Prices  have  been  held  ouite  firmly  and 
indeed  there  has  been  in  the  case  of  wkes 
a  range  of  goods  at  an  even  lower  price. 

The  export  side  of  our  business  has  in¬ 
creased  considerably.  In  sterling  areas 
our  exports  are  up  by  over  10  per  cent, 
and  m  dollar  countries  by  over  50  per 
cent. 

Up  to  the  present  moment  tumovCT  is 
being  well  maintained  in  every  division 
of  our  activities,  but  there  is  this  in¬ 
stant  battle  of  rising  overheads  againrt 
stiff  competition,  and  it  may  be  that,  if 
costs  continue  to  rise,  some  adju  tment 
in  our  selling  prices  may  prove  inevitable. 

The  report  was  adopted. 
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Information  and  Advice 

This  Service  is  avaiiable  to  subscribers  to  Food  Manufacture.  If  a  stamped  addressed  en¬ 
velope  is  enclosed  replies  wiU  be  sent  by  post,  but  enquiries  cannot  be  answered  by  teiepbone. 


Soap  powders 

B.7868.  Please  supply  information  on  the  manufacture 
of  soup  powders.  (London,  S.E.14) 

Pre-cooked  dried  soup  powder  is  prepared  by : 

{a)  Cooking  together  fresh  vegetables  and  meat. 

(6)  Converting  the  cooked  mixture  into  a  pur^e. 

(c)  Drying  this  pur6e  on  roller  driers. 

For  further  details  consult  the  article  “  Dried  Soup 
Powders,”  by  J.  C.  Fidler  et  al.,  in  the  August,  1945, 
issue  of  Food  Manufacture,  pp.  277-281. 

Apple  storage  for  mincemeat 

B.7878.  Can  you  please  tell  us  the  best  means  of  storing 
apples  for  use  in  mincemeat.^  (Glasgow) 

Apples  can  be  preserved  for  this  purpose  in  sulphur 
dioxide.  Good  sour  cooking  apples  are  cleaned  and  filled 
into  a  cask.  Use  5%  solution  of  sulphur  dioxide,  the 
amount  being  about  2  fl.  oz.  to  each  gal.  capacity  of  the 
cask.  Fill  the  cask  with  water  and  close.  Apples  stored 
in  this  way  can  keep  for  12  months  and  retain  their 
colour.  They  can  be  peeled  and  cored  on  a  machine. 

Fish  paste 

B.7961.  Have  you  any  information  on  the  manufacture 
of  fish  paste?  (Victoria,  Australia) 

The  following  recipe  is  a  basic  formula  for  fish  paste : 

lb. 


White  fish  and  canned  salmon  . .  70 

Fat . 5 

Soya  (full-fat  and  debittered)  . .  7A 
Fine  semolina  . .  . .  . .  2 

Seasoning  . .  . .  . .  . .  i 

Added  water  . .  . .  . .  14% 


Mince  the  fish  to  a  fine  paste.  Cook  the  semolina  and 
soya  separately  in  the  added  water.  Then  mix  with  other 
ingredients.  Fill  into  jars  and  process  the  mixture  at 
about  235*F.  for  i  hr.  The  amounts  of  individual  fish 
may  be  varied  to  suit  local  tastes  and  regulations. 

Marzipan 

B.7964.  Please  let  us  have  a  recipe  for  making  marzipan. 
As  the  present  cost  of  ground  almonds  is  so  high,  can 
ground  peanuts  be  used  as  a  substitute?  (Castledermot, 
Ireland) 

The  following  recipe  for  making  marzipan  is  given  in 
Food  Industries  Manual  (Leonard  Hill,  London). 


Granulated  sugar 

. .  60 

Com  syrup 

..  14 

Ground  almonds 

..  30 

Fondant 

..  14 

Glycerin 

..  4 

Almond  oil 

.  . 

Sort,  blanch  and  refine  the  almonds  and  place  in  a 
U-shaped  mixing  machine.  Cook  the  sugar  and  com 
syrup  in  a  steam  pan  to  250*F.  Pour  the  cooked  batch 
on  to  the  ground  almonds,  and  add  the  fondant  and 
glycerin.  Mix  thoroughly,  then  cool  the  batch  and  pas& 
through  refiner. 

Then  roll  the  marzipan  into  sheets  of  the  desired  thick¬ 
ness,  cut  into  bars  and  crystallise.  Alternatively,  work 
the  paste  into  mosaic  patterns,  draw  out  like  boiled  sugar 
batches  into  variously-shaped  rods  and  cut  into  pieces  on 
a  guillotine.  Crystallise  in  syrup  at  34*  Baume  for  6  hr. 

An  inferior  almond  paste  can  be  made  by  substituting 
peach  or  apricot  kernels  for  almonds  and  flavouring  them 
with  almond  oil.  Ground  peanuts  are  sometimes  sold  as 
a  cheap  substitute  for  almonds,  but  we  have  not  heard  of 
them  being  used  for  making  marzipan.  It  must  be  borne 
in  mind  that  first-class  confectionery  cannot  be  produced 
with  substitutes. 

Information  supplied 

The  Enquiry  Service  has  dealt  with  requests  for  names 
of  manufacturers  and  suppliers  of  plant,  machinery  and 
materials,  and  also  general  information  as  follows : 
B.7894.  Canning  peas.  (Pewsey,  Wilts.) 

B,7895.  Making  chocolate  couverture.  (Kingston, 
Jamaica) 

B.7896.  Manufacturers  of  machines  for  making  potato 
crisps.  (London,  N.W.io) 

B.7897.  Canning  meat.  (Bradford,  Yorks.) 

B.7900.  Suppliers  of  cheese  flavours.  (Manchester) 
B.790I.  Advice  on  firms  to  contact  for  export  agency. 
(London,  E.C.3) 

B.7903.  Grinding  cereals.  (Beira,  Portugal) 

B.7906.  Manufacture  of  margarine.  (London.  W.4) 
B.7907.  Recipe  for  Milan  cake.  (London,  S.E.i) 
B.7908.  Recipe  for  lemon  curd.  (Clifton,  Lancs.) 
B.7909.  AdxAce  on  sweetening  agent  for  sweets.  (Paris) 
B.7910.  Address  of  makers  of  sausage  rotor  chopper. 
(LiverpKX)!) 

B.7911.  Recipe  for  tomato  drink.  (Ballymena) 

B.7912.  Information  on  bottling  mussels.  (Bristol) 
B.7913.  Name  of  makers  of  vacuum  packing  machine. 

(Market  Harborough,  Leics.) 

B.7915.  Names  of  makers  of  essences  for  food  industry. 
(Frankfurt) 

B.7916.  Literature  on  making  piping  jelly.  (London, 
E.C.2) 

B.7917.  Information  on  making  minced  chicken.  (Sta¬ 
vanger,  Norway) 

B.7918.  Suppliers  of  machine  for  cleaning  dies.  (Victoria. 
Australia) 

B.7919.  Address  of  producers  of  melon  flavour.  (Israel) 
B.7920.  Information  on  bottling  turkey.  (Rye,  Kent) 
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Recent  Patents 


COMPLETE  SPECIFICATIONS  ACCEPTED 
752,582.  N.V.  Koninklijke  Neder- 
LANDSCHE  ZouTiNDUSTRiE :  Prcx:ess  for 
reducing  the  caking  tendency  of  sodium 
chloride. 

757.960.  Armour  and  Co.  :  Animal  feed¬ 
ing  stuffs. 

757,682.  P.  Carpigiani  :  Motor-driven 
ice-cream  freezers. 

758,511.  Braunschweigische  Maschinen- 
Bauanstalt  A.G.  :  Process  for  the  puri¬ 
fication  of  sugar  juices. 

758,347.  J.  G.  and  A.  H.  Coryn:  Ma¬ 
chines  for  grading  apples  or  the  like. 
758,349.  Arenco,  Ltd.,  and  J.  D.  Nixon: 
Apparatus  for  packaging  flour  and  like 
material. 

758,265.  J.  E.  Cruikshank:  Apparatus 
for  use  in  the  manufacture  of  potato 
crisps. 

758,284.  Lurgi  Ges.  fOr  Warmetechnik 
Ges.  and  Ruhrchemie  A.G. :  Method  of 
and  apparatus  for  treating  cereals. 
758,504.  Mikrovaerk  Aktieselskab  : 
Delivery  arrangement  in  plants  for  mould¬ 
ing  chocolate  and  similar  confectionery. 
758,613.  O.  and  A.  Ruschig:  Method  of 
making  chocolate  products  with  piece 
fillings. 

758,712.  M.  Bailly  :  Neutralisation  of 
caffeine  in  coffee. 

759,051.  S.  Collinson:  Diaphragm 
pumps  for  milk. 

758,965.  N.  Stoddart:  Baking  cases  or 
like  paper  containers  for  cake  mixtures. 

ABSTRACTS  OF  BRITISH  PATENTS 

Baked  and/or  toasted  cereal 

Coconut  oil  in  quantity  0-1-12%  by  wt. 
is  incorporated  in  an  oats-containing 
cereal  product  to  prevent  the  formation 
of  bitter  substances  from  the  oats  during 
storage.  —  751,122.  P.O.  Stokkebyes 
Kvarnaktiebolag. 

Lobster  broiler 

A  lobster  or  its  tail  is  longitudinally 
sliced  and  secured  by  spring  members  in 
a  double  U-shaped  container  with  a 
sliced  portion  in  each  part,  so  as  to  pre¬ 
vent  tail-curl,  etc. — 751,563.  W.  Trunk. 

Ion-exchange  treatment  of  wines 

An  ion-exchange  treatment  of  wines, 
fruit  juices,  etc.,  where  provision  is 
made  for  automatically  changing  the 
contact  time  between  the  liquid  and  the 
exchanger.  —  751,252.  Delmousee  and 
Cie. 

Coring  meat 

A  method  of  curing  meat  in  which  a 
complex  Ca  lactate  ion  (resulting  from 
the  reaction  of  lactic  acid  and  Ca  lactate 
in  aqueous  solution)  is  introduced  into  the 
curing  solution  to  accelerate  the  process. 
— 751.255-  Starr. 

Synthetic  pepper 

A  composition  comprising  a  pepper 
base  including  a  pungent  material  \e.g. 
pipeline,  chavicine,  etc.),  a  resin,  a  carrier 
and  a  synthetic  flavour  of  one  of  the 


following  types:  woody  (e.g.  sanda'.woo<! 
oil),  aromatic  (e.g.  vanillin),  citrus  (e.g. 
citral),  phenolic  (e.g.  eugenol),  floral  (e.g. 
nerol),  and  putrid  (e.g.  skatole). — 751,476. 
T.  Hasselstrom  et  al. 

Coffee-making  device 

A  filter  for  coffee  powder  is  carried  at 
the  lower  end  of  a  cylinder  surrounded 
by  a  fluid-tight  shell  which  defines  a 
jacket  in  communication  with  a  chamber 
containing  an  electric  heater.  The  heater 
is  controlled  by  a  thermostat  against 
which  a  water  inlet  nozzle  is  directed. — 
751,687.  Brevetti  Gaggia  S.r.l. 

Shrimp  de-shelling  machine 

A  portion  of  a  conveyor  receives  a 
shrimp  which  is  slit  along  its  dorsal  side 
with  its  ventral  side  outwards,  and  a 
squeezing  device  parallel  to  the  conveyor 
portion  receives  and  grips  the  ventral 
side  of  the  shrimp. — 751,822.  Alpha 
Shrimp  Machine  Corp. 

Poultry  plucker 

Co-operating  plucking  rollers  each  have 
a  helical  groove(s)  and  are  so  shaped,  etc., 
that  a  few  flight  or  tail  feathers  can  be 
engaged  lietween  them  at  a  time. — 
751,880.  Cope,  Whelon  and  Co.,  Ltd. 

Beverage 

A  prepared  mixture  of  alcoholic  spirit 
and  sweetening  material  is  added  to  heat- 
treated  milk,  and  the  final  mixture  is 
sealed  in  bottles,  etc.,  and  further  heat- 
treated. — 751,900.  Mortlock’s  Modern 
Dairies.  Ltd. 

Whale  oil,  etc.,  separation 

Oil  contained  in  glue-water  overflow- 
separated  from  cooking  liquid  is  sub¬ 
jected  to  a  breaking  treatment  and  re¬ 
turned  to  the  inlet  of  the  separating 
plant. — 752,052.  A.B.  Separator. 

Ice  cream  cone 

A  hollow  portion  wh'ch  depends  from 
a  cup-like  portion  presents  two  or  more 
adjacent  limbs. — 750,446.  A.  Askey. 

Baking  tin 

In  B.P.  750,475  tin  composition  layers 
bonded  co-ex tensively  to  the  inner  and 
outer  surfaces  of  a  steel  baking  pan  com¬ 
prise  an  iron-tin  alloy  inner  piortion  of 
10-15  micro-in.  thickness,  an  intermediate 
portion  of  free  tin,  and  an  outer  portion 
of  opaque  olive-green  tin  oxide  of  7-30 
micro-in.  thickness.  Cf.  B.P.  717,912 
and  720,297- — 750,473  and  75°, 474- 
Ekeo  Products  Co. 

Foodstuffs 

A  mixture  of  dry  powder,  made  from 
starch-containing  tubers,  and  water  (with¬ 
out  addition  of  fresh  tubers)  of  water 
content  35%,  by  wt.,  is  pressed  into 
a  tough  to  hard  mass.  Preferably  the 
mass  is  then  cut  into  strips,  dried  to  a 
water  content  of  7^  10%  and  fried  in  h('t 
oil  for  3-13  sec. — 750,217.  Nibb-it  Pro¬ 
ducts  .Association  S..4. 


Margarine 

Margarine  is  pasteurised  without  preju¬ 
dicial  separation  using  an  oil-in-water 
dispersion  of  the  main  components  con¬ 
taining  f>  16%  water,  which  emuhion, 
immediately  after  pasteurisation  is  re¬ 
converted  to  a  water-in-oil  emulsion  by 
working  on  cooling  means. — 753,040. 
Rootry  Esploitatie  Mij.  N.V. 

Vitaminised  confectionery 

The  vitamins  contained  in  yeast  are 
incorporated  in  sweets  by  making  a  core 
of  heat  processed  sugar,  liquid  glucose, 
dried  yeast  and  water,  and  enveloping 
this  with  an  outer  covering  of  heat-  and 
vcicuum-processed  sugar,  liquid  glucose, 
water  and  flavouring  essence. — 748,619. 
K.C.P..  Ltd. 

Sweet  manufacture 

Gums,  etc.,  are  prepared  by  heating 
an  aqueous  slurry  of  sugar  and  starch 
(of  correct  ultimate  water  content)  above 
the  B.P,  of  the  slurry  in  a  super-atmo¬ 
spheric  pressure,  holding  it  at  such  tem¬ 
perature  until  the  starch  is  cooked, 
rapidly  cooling  the  slurry  and  forming 
the  gums  from  the  product. — 752,661. 
National  Cylinder  Gas  Co. 

Preserving  milk 

Milk  sterilised  by  heating  is  Imttled 
and  sealed  (at  a  sterile  temperature)  be¬ 
fore  c(x>king. — 752,680.  W.  Bohm  et  al. 

Citrous  fruit  liquor,  etc. 

Aromatic  oils  are  extracted  by  punctur¬ 
ing,  etc.,  the  surface  of  the  skin  of  cut 
fruit  simultaneously  with  the  reaming  out 
of  the  fruit  cells  while  the  fruit  is  im¬ 
mersed  in  water  or  syrup. — 751,766. 
Northern  Dairy  Engineers.  Ltd. 

Biscuit  manufacture 

Co-operating  projections  and  depres¬ 
sions  in  respective  mould  plates  have  side 
walls  inclined  at  different  angles.— 
751,948.  L.  Marsden. 

Chocolate  moulding  machine 

Hollow  bodies  (e.g.  Easter  eggs)  are 
formed  in  two-part  moulds,  a  fin  of  choco¬ 
late  lieing  left  projecting  from  each  half¬ 
mould.  The  fin  portions  are  partially 
melted,  by  heating,  so  as  to  provide  the 
necessary  attachment  between  the  two 
chocolate  shells. — 752,478.  K.  C.  S. 
Aasted. 

Manufacture  of  sausages,  etc. 

In  an  apportioning  machine  for  sausage 
filling,  etc,,  a  position  of  rest  after  a 
twisting  operation  is  obtained  through  a 
crank  drive,  etc.,  which  provides  recipriv 
cation.  The  motion  in  one  direction  is 
used  for  effecting  twisting,  and  the  twist¬ 
ing  nozzle  is  at  rest  during  the  return 
motion. — 752,502.  A.  Handtmann. 

British  abstracts  are  published  by 
arrangement  with  the  Technical  Informa¬ 
tion  Co.,  owners  of  the  Patent  Abstract 
Journal. 
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and  VEGETABLE  BUHERS 

Manufactured  by  LODERS  d  NUCOUNE  Ltd. 
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VYETTER  FOOD  MACHINERY 

We  offer  a  comprehensive  range  of  machinery  for  the  manufacture  of 
Meat  Products. 


Illustration  shows 

LARGE  CAPAOTY 
MEAT  MINCER 

Made  in  5  sizes 


ELECTRIC  POWER  MINCERS 
up  to  5  tons  per  hour  capacity. 

ELECTRIC  BOWL  CUTTERS. 

Various  sizes. 

POWER  SAUSAGE  &  PASTE  FILLING  MACHINES. 
MEAT  &  PASTE  MIXING  MACHINES. 

MEAT  &  VEGETABLE  DICING  MACHINES. 

MEAT  CUTTING  BANDSAWS. 

SAUSAGE  SKIN  SPOOLING  MACHINES. 

STEAM  COOKERS. 

STAINLESS  STEEL  FOOD  TRUCKS. 

STAINLESS  STEEL  WORKING  TABLES. 

Ask  for  Illustrated  folder. 


J.  C.  WETTER  &  CO.  LTD.,  23  Middle  St.,  West  Smithfleld,  London,  E.C.I 

Fhone:  MONarch  8936/7/8 


MODERN  COFFEE  PRODUCTION 


A.  E,  Haarer,  F.LS.,  Dip.  Hort.,  R.HS. 


The  aim  of  this  book  is  to  supply  the  planter,  the  student  and  the  field  extension  officer  with  an  informative  and 
interesting  treatise  in  simple  language.  The  author  has  endeavoured  to  say  nothing  that  has  not  proved  sound  in  practice 
or  been  based  on  the  results  of  reliable  research. 

If  the  book  has  a  strong  East  African  flavour,  it  is  not  alone  because  the  author  has  had  his  practical  experience  there, 
but  because  methods  of  cultivating  coffee  in  East  Africa  are  now  of  the  highest  order  and  are  seldom  equalled  elsewhere. 
There  are  numerous  line  drawings  and  over  a  hundred  photographs,  some  of  which  were  uken  by  the  author  himseK. 

Surting  with  the  early  history  of  coffee,  Mr.  Haarer  discusses  at  length  all  aspects  of  coffee  production.  There  is  deuiled 
information  on  cytology,  genetics,  environment,  shade,  lining  and  holing,  pruning,  care  and  maintenance,  harvesting,  diseases, 
pests,  etc.,  and  a  chapter  devoted  to  the  economic  aspects.  In  addition,  production  in  Africa,  Asia  and  the  Antipodes,  and 
the  Western  Hemisphere  is  dealt  with  in  greater  detail  in  separate  chapters. 

The  author’s  experience  began  at  the  age  of  twenty  when  he  was  appointed  manager  of  coffee  esutes  in  Uganda.  He  was 
directly  connected  with  the  formation  of  the  Kilimanjaro  Native  Planters’  Association,  now  the  K.N.C.U.  In  connection 
with  his  botanical  collecting  work  for  Kew  and  the  British  Museum  he  was  eiected  a  Feliow  of  the  Linnean  Society  in  1928, 
and  later,  in  1930,  he  took  charge  of  an  Agricultural  Training  School.  He  now  contributes  to  many  journals  at  home  and 
overseas,  and  has  written  several  books  on  fibres. 


For  Norember  Publication 

Royal  8vo.  Approx.  500  pages  Illustrated.  56s.  net 


LEONARD  HILL  [BOOKS]  LIMITED 

STRATFORD  HOUSE,  EDEN  STREET,  LONDON,  N.W.I 
EUSTON  5911 
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ANHYDRO^/s 


0«NISM  OlMVMAflMQ  COMAANV.  ITD 


^ert  Jenkins  c  Co. 

UTABlUHeO  lfi)6  A 

ROTH  E  R  HAM  M 


Food  Manufacturers  rely  more  and  more  on 
Jenkins  welded  equipment — a  tribute  to  their 
foresight  and  to  the  excellence  of  our  design  and 
craftsmanship. 


StainUss  Suai 


ANHYSRO^ 


d«tlgfi«d  for  quick,  •eonomieal  and 
afficiani  haaling  of  tha  air 


Til*  ANHYORO  ell>llr«a  air  liaalar  I*  an 
acanamical  and  aHiclanI  air  kaalar  ataa,  lar 
Inrtanca,  far  rfryln*  plant*  r*aulrln«  qulcli  liaaMnp 
*1  Ih*  air,  *r  atliar  purp****.  Tk*  aHiciancv  *f 
Ik*  ANHVDRO  air  kaalar  will  allan  {lisllfv 
raplacinp  *M  air  kaalar*  wHk  naw  ana*  *1 
Ik*  ANHVDRO  4**lpn  Ik*  c**l*  ln**l«*a  c*«*r*a 
In  a  *k*rl  lima  ky  raJnaad  aparalinp  ***!*. 

A  full  dalalls  on  raquasi 

ANHVDRO  A/S,  36  NORRiGADt,  COPiNHAGIN  K,  DINHARK 
Talapram*!  Ankyar*  Capankapnn  •  Talapkanai  Hinarva  4767 
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The  secret  is  in  the  seating  .  .  . 


and  valve  parts,  which  are  of 
^9?  ‘Platnam’  alloy,  and  in  the 
JjjP  parallel-slide  action  with  which  these 
Hopkinsons*  Link  Valves  are  fur¬ 
nished.  Fluid-tightness;  quick,  easy 
y  operation  by  less  than  a  quarter 
turn  of  the  handle ;  full-way 
passage  and  other  features 
make  the  valve  capable  of  a 
very  wide  range  of  duties  - 
for  steam,  water,  air,  oil, or  thick 
heavy  fluids.  Write  for  Catalogue 
951  -  ^Bronze  Valves’ 


HOPKINSONS*  BRONZE  VALVES 


HOPKINSONS 


LONDON  OFFICE 


LIMITED 


NORFOLK 


HUDDERSF 


valrecchio 


FONTANELLATO  •  PARMA 


valrecchio 


valrecchio 


valrecchio 


MANUFACTURERS  OF  FIRST-RATE 


TOMATO  PUREE  AND  PEELED  TOMATOES 

we  ship  direct  to  U.  K.  ports  on  c.  i.  f.  and  I.  d.  p.  basis 
ctU  cmU  «  ask  for  samples  and  quotations 

VALRECCHIO  s.  p.  a.,  FONTANELLATO,  (Parma),  ITALY 
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The  all-metal  construction 

ensures  absolute  cleaning  and 
prevents  the  carry-over  of  flavour 
or  colour  from  one  product  to 
another,  producing 

BRILLIANT 

ATTRACTIVE  SYRUP 

with  perfect  keeping  qualities. 


are  improved  in  texture, 
flow  and  ‘saies-appeal*  by 
CLP. 

HOMOGENISATION. 

Sauces,  Creams,  Salad 
Dressinfs,  Flavourings,  Ice 
Cream,  etc.  .  .  .  are  some 
of  the  existing  applications 
and  YOUR  product  can 
benefit  by  the  scientific 
application  of 


HOMOGENISERS 


We  shall  be  pleased 


CO  advise  which  of  the 


many  models  we  make 


giving  outputs  from  10 
to  300  g.p.h. — will  be 
most  suitable  for  your 


QP  SIZE  4  HOMOGENISER 


made  in  stainless  steel 
in  all  sues. 


D  ) 


^vXOjf  Li 


THE  METAFILTRATION  CO.  LIMITED 

Belgrave  Road,  Hounslow,  Middlesex. 

Phone:  Hounslow  1 121-2-3.  Grams:  Metafilter  Hounslow 


HOLLOWS  WORKS.  SHAWCLOUGH,  ROCHDALE 
Telephone:  Rochdale  49321  206 
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10 O  Years  Experience 


of  Sheii  Boiler  Manufacture  is  embodied  in  the 


ENGINEERED 
WORKS-TESTED 
A  DELIVERED 

Ready  for 
Sertice  ^ 


Fully  automatic  packaged  boiler 


The  ‘Steambloc’  is  a  fully  automatic, 
oil-fired,  self-contained  boiler  plant  for 
steam  or  hot-water,  available  in  evaporative 
capacities  ranging  from  1,500  to 
1 8,000  Ib./hr.  (from  and  at  212®F.)  or 
equivalent  heating  output  in  B.Th.U. 


Send  for 
Publication 
No.  1628 


Every  ‘Steambloc’  unit  is  fully  tested 
under  working  conditions  before  dispatch. 


A  PRODUCT  OF  THi 

BABCOCK  A  WILCOX  ORGANIZATION 

— tlM  World^t  Leading  Steam  Engineers 


SPENCER-BONECOURT-CLARKSON  LTD. 

Lynton  Houm,  7/12,  Tavistock  Square,  London,  W.C.I.  Tel.  Eutton  4321 


J[Ae  JUom&L  Cwiamei  JioHuf  aclwt&is , . , 

CABAMEE 

\ 


ycwt,  Cotiuu  fnoMem  soloed 


SATINEX  CAN  BE  USED  FOR  THE  COLOURING 
OF  ALL  TYPES  OF  FOODSTUFFS.  IMPARTING  A  ^ 
DELIGHTFULLYRICHAND  APPETISING  APPEARANCE  / 

Q(9ri/«  fcp  sample  le 

L.  LAMBERT  &  CO.  LTD 


LONDON  OFFICE; 

4  PERCY  STREET,  W.l 

Telephone:  MUSeum  6102 


FACTORY: 


COLNE  WORKS,  UXBRIDGE,  MIDDX 

Telephone:  UXBRIDGE  3095 


cii 
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transo^ 


transo 


no  company  already 
possemniny  a  canteen9  or 
which  is  contempiatiny 
instaiiiny  one^  should  be 
without  this  hook 

FACTORY 

CANTEENS 

THEIR  MANAGEMENT  IN 
GREAT  BRITAIN 

by  JACK  HAMPTON 

IIS  pages  First  edition  Price  15s.net 

Postage:  8d.  Home  lOd.  Abroad 

Balancing  the  Canteen  Budget  .  The  Factory 
Canteen  Licence  .  Methods  of  Factory  Canteen 
Management  .  Factory  Canteen  Kitchen  and  its 
Equipment  .  Canteen  Furniture  .  Kitchen  Per¬ 
sonnel  .  Tea  for  the  Factory  Worker  .  Crockery ^ 
Cutlery  and  Dishwashing  Machines  .  Purchase  of 
Food .  Canteen  Stores .  Canteen  Bakery ,  Central 
Kitchens  for  Docks  and  Building  Sites  .  Special 
Diets  in  the  Factory  Canteen  .  Factory  Canteen 
Cleaning  .  The  Risk  of  Food  Poisoning  .  The 
Factory  Mess  Room  Regulations  .  Meal  Regula¬ 
tions  for  Women  in  Industry  .  Meal  Regulations 
for  Young  Persons .  Training  Courses  for  Canteen 
St<^.  Entertainment  in  the  Canteen  .  The  Com¬ 
pany  Shop  .  Industrial  Hostels  .  Works  Sports 
Clubs  .  Development  of  the  Factory  Canteen .  The 
Future  of  the' Factory  Canteen. 

OBTAINABLE  THROUGH 
YOUR  BOOKSELLER 

LEONARD  HILL  [BOOKS]  LIMITED 
9  Eden  Street  .  London  .  N.W.l 


A  NE 
SEL 


{  /ijj/ 


NO  MORE  DRAG  X 
NO  MORE  TEARING! 


NO  MORE  WASTE! 


is  yet  another 

development  designed  to 
help  industry 

JOHN  GOSHERON  A  CO.  LTD., 


THI  PACKAGING  TAPI  CINTRI. 

ALMRT  IMGANKHINT.  LONDON.  KKIL 
T«l«pli*N«i  RILianc*  7«M  (II  liii**). 
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cui 


Research 


“D AREX” 
SEALING 


CONTAINER 

COMPOUNDS 


and  lining  equipment  have  been  developed 
through  thirty  years  continuous  research  and 
commercial  use.  There  are  over  1,000  man  years 
of  practical  experience  behind  these  products, 
giving  you  the  assiurance  of  perfect  sealing  for 
your  containers. 

Please  let  us  prove  how  some  of  our  formulations 
will  meet  your  sealing  requirements. 


THE  SIGN  OF 
SERVICE  TO 
INDUSTRY 


DEWEY  AND  ALMY  LTD. 

ELVEDEN  ROAD,  PARK  ROYAL,  LONDON,  N.W.IO  ELGar  5671 


Stainless  Steel 


Tilting  steam  jacketed  mixing  pan 


A  RECENT  addition  to  our  Stainless  Steel  Steam 
Jacketed  Pans  is  the  25  gallon  tilting  pan  pro¬ 
vided  with  motorised  mixing  gear.  This  is  not  just  a 
jacketed  pan  with  a  mixing  attachment,  but  a  unified 
piece  of  equipment  designed  from  the  outset  to  be 
what  it  is.  The  result  is  an  efficient  unit  of  tidy 
appearance  that  is  easy  to  keep  clean,  an  important 
factor  where  cleanliness  is  necessary. 


The  Taylor  Rustless  Fittings  Co.  Ltd. 

Head  Office:  Ring  Road,  Lower  Wortley,  Leeds,  12  Leeds  38711 
London  Office:  Great  Peter  Street,  London,  S.W.i.  Abbey  1^7^ 


CIV 
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RICO 


f0U»0»IIS 


•  4  sizes:  Laboratory,  P.1,  P.2  (Illustrated)  and  P.4 

•  Finest  powder  in  one  through-put. 

•  Granulation  or  200  mesh,  without  sieving  (down  to 
350  mesh  with  sieve) 

•  Test  Mill  available  for  customer’s  samples. 

•  Supplied  with  or  without  electrical  and  bagging 
equipment. 


FOLLSAIN-WraiFFE  FOUNDRIES  LTD  •  LUHERWORTH  •  Nr.  RUGBY 


TaL:  Luttarwortk  It,  M  and  IS) 
Grama;  WycIMa,**  Luttarwartli 


PROTECTIVE 
CLOTHING 

//'i’ AIRGUARD 


In  a  modern  factory,  equipped  with  the  latest  machinery, 
GUARD  Industrial  Protective  Wear  Is  manuf^ured. 
Only  the  highest  sundard  of  quality  is  maintained  and 
that  is  why  Government  Departmenu,  Municipal 
Authorities  and  leading  industrial  concerns  repeatedly 
specify  GUARD  products.  May  we  supply  you  I 

Mtatt  writi  fbr  illuttntad  catalotutt 

AIRGUARD  LIMITED 

103,  KING  STREET.  tONOON,  W.i.  Tal.:  RlVaraida  3*42-5 

and  at  Birmingham,  Clatgcm,  Car^ff,  Balfatt,  OuMin. 

Ractorr :  Howdtn  Wo^,  Barrdtn  Road,  toacnannam,  Kant. 
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DO  YOU  GRADE  AT  A  PROFIT? 

G  U  N  S  O  N  ’  S 
SO  RTEX 

PATENTED  AUTOMATIC  ELECTRONIC  COLOUR  SEPARATOR 

Will  sort  for  you  by  colour  for  approx.  I  /6  per  ton 


Sturdy,  self-contained 
Width  17'  Length  45' 
Height  60' 


Single  or  Batch  operation 
Good  spares  service 
Clean  &  simple  to  use 


Model,  Type  G.2,  which  has  been  tested  under  conditions  of  tropical 
heat  and  humidity  by  the  British  Government,  will  sort  to  any  set 
degree  Coffee  and  all  edible  beans,  peas,  maize,  various  nuts.  /.e. 
ground-nuts,  almonds  etc.  We  would  welcome  a  2  lb.  sample  for 
sorting  and  invite  you  to  call  personally  at  our  London  Works  for 
a  working  demonstration 

R.  W.  GUNSON  (SEEDS)  LTD. 

(PATENTEES  AND  SOLE  MAKERS) 

20/21  ST.  DUNSTAN’S  HILL  •  LONDON  E.C.3  •  ENGLAND 

U.K.  Patent  No.  6/7276  U.S.A.  Patent  No.  2536692  and  other  World  Patents 


This  is  the  only  book  dealing  exclusively  and  fully  with  ubie  and  baking  margarines,  cooking  fats,  shortenings, 
and  vanaspati  ghee.  It  traces  their  histories  in  Europe  and  North  America,  and  India;  describes  extraction, 
refining  and  hydrogenation  of  fau  used,  accompanied  by  up  to  date  world  statistics,  and  deals  in  great  deuil 
with  every  aspect  of  their  production.  The  critical  appraisal  of  the  modern  machinery  will  be  most  appreciated 
by  those  planning  a  new  factory. 


I  MARGARINE 

"  And  Other  Food  Fats 

^  M.  K.  Schwitzer«  M.I.Chezn.E. 


Price  46s.  net 
Demy  8vo. 


Illustrated 


If  you  have  found  Mr.  Schwitzer’s  book  Continuous  Processing  of  Fats  useful,  then'  this  book  will  become  your 
indispensable  companion.  There  are  some  1,000  references.  42  illustrations  and  25  tables. 

Contents:  Food  Fats.  Margarine  and  Cooking  Fats:  Their  History  and  World  Trade.  Fats  used  in 
Margarine  and  Cooking  Fats.  Processing  Fats  for  Margarine  and  Cooking  Fats.  Theoretical 
Aspects.  Margarine  Manufacture.  The  Manufacture  of  Cooking  Fats  and  Related  Products. 
Wrapping,  Packing,  and  Preserving.  Industrial  Uses  of  Margarine  and  Cooking  Fats.  Dietary  and 
Legal  Aspects.  Subject  Index. 

9  Eden  Street,  London,  N.W.i  *  Obtainable  from  your  bookseller. 
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Food  process 
plant 

SPECIALLY  DESIGNED  BY  KESTNERS 

CONTINUOUS  CLIMBING  FILM  EVAPORATORS  for  concen¬ 
trating  liquids  such  as  milk,  fruit  juices,  coffee,  syrups,  gum, 
whey,  etc. 

CONTINUOUS  SPRAY  DRIERS.  FILM  DRIERS  AND  PNEU¬ 
MATIC  DRIERS  for  producing  powdered  starch,  coffee,  milk, 
ice  cream,  etc. 

CONTINUOUS  FLUID  HEAT  TRANSMISSION  SYSTEMS  for 

cooking,  roasting  or  frying  of  fish,  potatoes,  meat-balls, 
crumpets,  etc. 

INDUCED  FLOW  STIRRERS  AND  MIXERS  for  handling  sauces, 

soft  drinks,  salad  cream,  syrups,  cooking  fats,  ice  cream, 
fruit  Juices,  etc. 

Demonstrations  and  tests  can  always 
be  arranged  in  our  well-equipped 
London  Laboratories. 

liLestner^s 

THE  CHEMICAL  ENGINEERS 


Continuous  Climbing  Film  Evaporator  for  heat 
sensitive  food  products. 


KESTNER  EVAPORATOR  &  ENGINEERING  CO.  LTD.,  S  GROSVENOR  GARDENS,  LONDON,  S.W.I 


‘Harco*  Woven  Wire 


Horvey 


G.  A.  HARVEY  &  CO.  (LONDON)  LTD. 
WOOLWICH  ROAD.  LONDON.  S.E.7 

Telephone  :  GREenwich  3232  (22  lines) 


Matched  to  your 
requirements 


For  screening,  sorting  or  sifting  heavy  minerals 
or  fine  powders. 

For  filtering  and  processing  liquids  and  semi¬ 
solids. 

For  restricting  access  and  providing  protection. 
For  improving  presentation,  the  ornamental 
patterns  add  style  and  dignity  to  industrial 
design. 


Please  ask  for  Catalogue  No.  FD  858. 
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evil 


a 


•for  ALL 

ENGINEERING  SUPPLIES 

COCKS,  VALVES,  GAUGES, 
HOP  PACKINGS,  JOINTINGS, 

8022  BELTINGS,  VEE-ROPES, 

25Uiies  PUMPS,  HOSES,  UNIONS, 

SOOT  BLOWERS,  etc. 

Write  or  phone— 

W.  H.  wnxcox  &  CO.  LTD. 

SOUTHWARK  STREET,  LONDON,  S.E,I 
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Oranges  &  Lemons  (and  Grapes  tool) 


In  the  days  of  St.  Clement.  CITRIC  ACID,  ACID  SODIUM  CITRATE  (AERACIT). from 
the  acid  of  the  lemon,  orange,  lime  and  grapefruit  now  produced  by  biological  methods, 
and  TARTARIC  ACID.  CREAM  OF  TARTAR.  SODIUM  POTASSIUM  TARTRATE 
(ROCHELLE  SALTS),  from  the  acid  of  the  grape,  were  not  known  in  their  pure  state. 

Manufaaurers  of  high  grade  food  products  now  find  many  applications  for  these 
materials  in  all  branches  of  the  industry.  ,  ^ 


Invaluable  for  jams,  soft  drinks,  jellies,  sweets,  bottled 
and  tinned  products.  Cream  of  Tartar  and  Aeracit  are 
particularly  recommended  to  the  baking  trade  as  high 
grade  aerating  agents  with  absence  of  end  taste.  L  j 

J 

All  are  produced  In  the  UX.  to  the  highest  standard  of  purity  by  -  "= 


KENBALL,  BISHOP  &  CO.,  LTD. 

CROWN  CHEMICAL  WORKS 

THREE  MILL  LANE  •  B  R  O  M  L  E  Y  .  B  Y  .  B  O  W  •  LONDON  •  E.3. 


.  ADV/Wa  ISM  (7  Nrm) 


TWtnmi;  KCMMMl.  SOCHUOCH,  lONOON. 


ESTABLISHED 
187  0 


»IV«4/C 


Further  Information  will  gladly  be  supplied  by  : 

May  a  baker  ltd  •  dagenham  •  England  •  iLF*rd  3060  •  extension  si9 
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Rancidity,  and  other  signs  of  deterioratitm 
caused  by  exposure  to  light  and  air,  can  be 
easily  inhibited  in  a  wide  range  of  foodstuffs 
by  the  use  of  ‘Embanox’. 

Here  is  a  summary  of  the  product's  main 
properties: — 

•k  non-toxic  -k  has  little  effect  on  colour, 
flavour,  or  odour  of  goods  k  very  soluble  in 
fats  (up  to  30  per  cent  in  lard)  k  easily 
incorporated  k  effective  at  extremely  low 
concentratioos  k  effect  persists  through 
baking  and  frying,  so  that  final  products  are 
protected. 


Did  you  ever  let  off  a  Fifth  of  November  rocket  that  finished  up  by  going 
through  someone’s  bedroom  window?  If  you  have,  you  can  appreciate  the  kind 
of  confidence  these  boffins  have  in  their  control  over  the  rockets  they  design  to 
investigate  the  stratosphere,  ionosphere  and  the  rest  of  that  great  nothingness 
out  there. 

We  at  Magnetic  Valve  admire  this  attitude,  for  we  too  have  spent  25  years 
building  reliable  and  efficient  control  into  our  products  until  today  they  can 
control,  automatically  or  remotely,  a  whole  host  of  industrial  gases  or  liquids 
(such  as  air,  steam,  oil  or  coal  gas)  with  absolute  efficiency.  They  don’t  use 
stuffing-boxes,  glands  or  driving  shafts  either.  If  you  would  like  to  know  more 
about  our  standard  range,  we  have  some  illustrated  literature  available.  Special 
valves  up  to  12  in.  orifice  can  be  supplied. 

Many  valves  available  ex-stock.  Valves  designed  for  special  conditions. 


MAGNETIC  BALANCED 
3-WAY  VALVE 

This  valve  can  be  used  to  control 
air,  water,  oil  and  other  liquids, 
normally  passed  through  a  pipe 
where  it  is  required  to  operate  Dia¬ 
phragm  Valves,  Single  Acting  and 
Double  Acting  Cylinder  mechan¬ 
isms,  etc.  Standard  valves  are 
suitable  for  controlling  pressures  up 
to  70  lbs.  per  sq.  in.  or  100  lbs.  per 
sq.  in.  as  required.  This  type  of 
valve  is  capable  of  operating  at  high 
speeds  over  long  periods. 

A  Flameproof  solenoid  housing, 
Buxton  Certified,  can  be  fitted 
where  required. 


li^Magnelic  Valve  Company 

2^  1  LiatTCO  «/ 


[t  can’t  t>e  done  w'itliLOut  OONTROL^ 


through  to  the  final  product 


The  use  of  BHA  as  a  food  additive,  alone  or  in 
association  with  other  preservatives,  has  been 
approved  in  a  number  of  countries,  including 
Austria,  Canada,  Denmark,  Finland,  Norway, 
South  Africa,  Sweden,  Switzerland  and  tte 
United  States.  The  detailed  regulations  vary 
from  country  to  country :  the  current  position 
should  therefore  always  be  checked  by  reference 
to  the  appropriate  authoritiea. 

Under  existing  U.K.  food  regulations,  BHA  may 
not  be  iiKlutM  in  food  for  human  consumption 
within  the  U.K.  Recommendatioiu  for  its 
approval  have,  however,  been  made  by  a  sub¬ 
committee  of  the  Food  Standards  Committee, 
and  these  are  given  in  H.M.  Stationery  Office 
Publication  ( I9S4),  “Food  Standards  C  ommittee 
Report  on  Antioxidants:  Revised  Recom¬ 
mendations  relating  to  the  use  of  Antioxidants 
in  Foods'*. 


EMBANOX 

Irmia  mmk  hrmed 

BVTYLATED  HYDROXY ANISOLE  (BHA) 


•  XmMAB  SmUPniwt 


WILLIAM  BRYAN  LTD 

JxxK  Jmest  Qucditff 


PEPPER  &  SPICES 

MACE,  NUTMEGS,  GINGER,  CINNAMON,  ETC 


HERBS  KIBBLED  ONIONS 

VEGETABLE  EXTRACT  ONION  POWDER 

Send  your  enquiries  to: 

3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILCATE.  LONDON 


F_}^  C  R  fiCNINO  and  sons 

■  RITANNIA  WORKS  ^ 


£NROB£R 

BANDS 

BRIGHT  PATE.NT  OR 
STAINLESS  STEEL  WIRE 


BRITANNIA  WORKS  •  HAYES  *  MIDDLESEX  Phone:  HAYES  3961  Crams:  GREENINGS  HAYES.  MIDDLESEX 

HEAD  OFFICE:  BRITANNIA  WORKS  WARRINGTON  LANCS. 

NG.  SO 
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Standard  patterns  from  stock 
British  made  throughout 
Always  run  true 


Photofoph  b)r  Courtesy  of  Messrs.  Cadbury  Bros.  Ltd- 


Enrober  belts  are  made  in  Bright  Patent  or 
Skinless  Steel  Wire  and  are  precision-made 
with  equipment  of  our  own  design  based  on 
nearly  40  years  manufacturing  experience. 
Special  patterns  supplied  for  non-standard 
machines. 


THE  “COLUNIO”  FACTORY 

CAN  OPENER  / 

cuts  time -cuts  waste -cuts  risk 


I 


No  jagged  edges — no  cut 
fingers. 

No  protruding  rim  to 
hinder  removal  of  con¬ 


tents. 


A  strong  magnet  with¬ 
draws  the  lid  which  be¬ 
comes  magnetised  and 
prevents  metal  specks 
falling  into  the  contents. 


i/1 


Will  accommodate  cylin¬ 
drical  cans  from  the  Al’s 
tall  to  AlO’s  and  5-kilo 


SATISFIED  USERS  Include: 

Eldorado  Icc  Cream  Co.  Ltd. ; 

Redman  Ltd.;  Armour  «&  Co.  Ltd.; 

Meltis  Ltd.;  Huntley  &  Palmer  Ltd.; 

Brand  &  Co.  Ltd..  James  Pascall  Ltd.; 

N.A.A.F.I.  Bakeries; 

Batchelor  &  Co.  (Ireland)  Ltd.: 

Scott  &  Turner  Ltd.;  C.  Shippam  Ltd. 

^  Cart  Opener  that  can  open 

CALEB  DUCKWORTH  LIMITED  •  COLNE  •  LANCASHIRE 


¥Ott  BETTER 

AND  PURER  FOOD 


The  jacketed  pan  illustrated  is  entirely  of 
stainless  steel,  polished  to  a  mirror-like  finish  both 
inside  and  out. 

Cleanliness  is  of  prime  importance  In  the  pre¬ 
paration  of  the  nation's  food,  and  the  hard-wearing,  easily 
cleaned  surface  of  polished  stainless  steel  will  pay  dividends 
In  ensuring  a  product  of  consistent  purity  and  flavour. 

For  the  manufacture  of  soups  and  conserves,  ham 
and  tripe  boiling,  and  many  other  uses,  specify  jacketed 
pans  made  to  the  highest  standards  by 


METAL  PROPELLERS  LIMITED 

Stainless  Steel  Specialists 

74  PURLEY  WAY.  CROYDON.  SURREY.  Telephone;  Thornton  Heath  361  l-S 


A/I  Stainless  Steel  X  gallon  lacketed  pan  for 
40  p.s.i.  Also  available  with  mild  steel  jacket, 
and  in  other  sizes  from  15-250  gallons. 


Food  Manufacture — Not'ember,  1956 


CXI 


WATERPROOF 


*pre-etmnent 

in  the  manufacture  and  refining  of: 

EDIBLE  OILS  and  FATS 
SHORTENINGS 
COMPOUNDS 
MARGARINES 
PURE  LARD 

AND 

EDIBLE 

GREASING  PRODUCTS 

★  Consult  us  for  keen  quotations  . 
in  bulk  or  small  packages 

London  Oil  Corporation  Ltd. 

MANUFACTURERS  OF  ELLOCEE  PRODUCTS 

Camberwell  Grove,  Lxjndon,  S.E.  5 
and  at  Birmingham,  Bristol,  Leeds  &  Abram 


Waterproof  First  Aid  Dressings 
are  intended  for  use  when  a  wound  is  exposed  to  water, 
or  contamination  from  oil,  dirt,  etc.,  and  also  where 
necessitated  by  hygienic  requirements. 

Illustrated  is  our  most  popular  assortment  of  such  dress¬ 
ings  (Adaptapruf  No.  M207)  consisting  of  1 14  adhesive 
plasters  of  five  different  sizes.  Each  has  a  dressing  pad  of 
soothing,  quick  healing  Euflavine,  a  most  effective  medica¬ 
ment  equally  for  wounds  and  burns. 

Whenever  a  waterproof  plaster  is  not  essential  we  recom¬ 
mend  Adaptopfost  First  Aid  Dressings  be  used. 


PIONEERS  OF 
INDUSTRIAL 
FIRST  AID 


A  mooucT  or 


t  Cf  M. 
■IRMINGHAM 


ESTABLISHED  1171 
Phone: 

BROadwell  I3$$ 


JOHN  FRISER  AND  SON,  LTD. 


ENGINEERS  AND  BOILERMAKERS 


FERRY  STREET,  BOLLWALL,  LONDON,  EJ4 


Telephone:  EAST  1185,  1186 

Telegrams:  PRESVESALS,  PHONE,  LONDON 


CANNING  TOWN  GLASS  WORKS  LTD.. 
30-34  NEW  BRIDGE  STREET.  E.C.4 

Ttlephant:  UNTHAL  5342-5  TaJegramt:  DRTAO.  LUD,  LONDON 

WORM:  OANNINO  TOWN,  E.1B  and  QUEINNOROUOH,  KENT 


ROTARY  ITERILIIERf 


CXll 


November,  1956 — Food  Manufacture 


more  and  more. 


food  manufacturers  are  disoovering  it’s  good  business  to  fit  out  with 
PRES80TURN  Aluminium  handling  equipment.  Hygienic  processing 
means  less  wastage,  and  the  easily  cleaned  surfaces  of  our  tables, 
meat  troughs,  skips,  trays  and  containers  greatly  assist  to  this  end. 
Then,  too,  there  is  the  extra  long  working  life  of  our  equipment,  due 
to  a  feature  unique  to  the  PRESSOTURN  range,  the  special  toughen¬ 
ing  process  called  ‘hard  base’  technique,  which  means  they  just  wont 
wear  out ! 

Yes !  Clean,  tough,  designed  for  the  job,  that’s  how  we  make  our 
equipment. 

So,  naturally  .  .  . 


LEAMINGTON  SPA  •  WARWICKSHIRE  •  Tel.:  Leamington  Spa  7056/7 


Completely  hyslenle, 
B  o  n  •  a  b  s  o  r  b  e  n  t , 
■mooth  ihining  Ain- 
minium  surface*. 


it  pays  to  eonsutt,,. 


AllOV  IQUIPMII 


pump 

MONO  PUMPS  LIMITED 

MONO  HOUSE.  I  SEKFORDE  ST.,  LONDON,  E.CI 
Ttitphone:  Clerkenwell  8911 
Ttitgrams :  Monopumps  'Phone,  London 

W  et  BIRMINGHAM.  DUBLIN,  GLASGOW. 
MANCHESTER,  NEWCASTLE,  WAKEFIELD. 


BRISTOL  FASHION** .  .  . 

Wetl-deeigned  equipment  in  Aluminium 
Alloy  by  PRB8.SOTURM  for  MESSRS. 
SPEAR  BROS.  ACLARK  LTD..  Bristol, 

£Te  this  comer  of  their  meat  preparing 
ipot  Just  that  "shipshape  and  Bristol 
Ibshion"  look,  bom  or  real  efflciency. 


A  HANDY  PUMP  FOR 

CONFECTIONERY  PRODUCTION 


This  portable  stainless 
steel  Mono  Pump  is 
pumping  fruit  pulp 

•  Inherently  Self-priming 

•  Powerful  suction 

•  Uniform  Displacement 


The  versatile  application  of  the  Mono  Pump 
covers  many  duties  associated  with  Confectionery  Production. 
It  is  equally  suitable  for  handling  water,  transferring 
‘  sugar  syrup  or  feeding  firuit  pulp  / 

„  for  sweet  filling.  / 


MODBL  No.  K211422 
with  Base  Drainage 
MODEL  Mo. 

KW21142X 
without  Base  Drainage 


ALUMINIUM  ALLOT 
KIT  or  BARREL 


23)' X  141  effectire 
depth  7r. 

Weight:  S  lb. 
Equipped  with 
nesting  stops. 


rUMBO-LUd 
MODEL  Mo.  CN241M 


TABLE 

MODEL  err 


MP  251 
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PERMOGLAZE 

YOUR  WALLS 

Permoglaze  is  the  ideal  coating  for 
walls,  woodwork  and  plant  in  food 
factories  and  wherever  brightness 
and  cleanliness  are  desired. 

Easily  applied,  Permoglaze  sets  with 
a  hard,  glazed  surface  which  is  easy 
to  keep  clean.  Its  tile-like  finish 
withstands  steam,  condensation, 
washing  and  hard  wear. 

Supplied  in  Gloss,  Eggshell  and 
Matt  Finishes. 

-  Write  for  booklet  FO208  - 

Sole  makers 

PERMOGLAZE  LTD  •  Tyseley  •  BIRMINGHAM  II 


L.  Garvin  &  Co.  Ltd.,  Isleworth,  Middlesex.  Tel. :  HOUnslow  3483 


MODERN  EQUIPMENT 


JACKSON  CROCKATT 


PATENT 


CRAlVlllATIIVG 

MACHINES 


'  '■  / 
V 


FOR  DRY  AND 
FRIABLE  MATERIALS, 
CHEMICALS,  RUSKS, 
FISH  DRESSING,  ETC. 

Fines  Negligible  *  Lumps 
Reduced  in  one  Operation. 


No.  2 — Molor-Driren  Type. 


ISAAC  WEBSTER  e  SONS  LTD. 

ABBEY  WORKS 
KIRKSTALL 
LEEDS.  5. 


also  DAMP  GRANULATORS 


TELEPHONE 

51580 

LEEDS 


"  S&H  ' 


''<«i5yf'”"j‘Saf-'' 


HavoNiing  Essences 


FLORAL  OTTOS 


ESSENTIAL  OILS 


COLOURS 


STEVENSON  &  HOWELL  LIMITED 

STANDARD  WORKS,  SOUTHWARK  STREET,  LONDON,  S.E.I 

TaUphona:  WATEKLOO  4833  (8  linaa)  Talagramt:  DISTILLER.  PHONE,  LONDON. 

ALSO  AT  5-6  HARRY  STREET,  DUBLIN. 


Thru  Unit  Continuous  Dtodorising  Plant 

(Ctmiuy  of  Tht  Souihtm  Oil  Co.  Ltd.') 
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ROSE,  DOWNS  &  THOMPSON  1° 


OLD  FOUNDRY 


ENGLAND 


MEMBER  OF  THE  POWER-GAS  GROUP 


for  full  dtuils 
of  sizes  prices  etc. 
pletse  write  to:- 

METAL  RAX  (CONVEYORS  I  LTD 
BORDESLEY  GREEN  RD 
BIRMINGHAM  '9 


NOVEMBER 


E 
i 

iQQQEll 

smiDB 


of  iUe  ifloiU^ 


OR  ALUMINIUM  ALLOY  FROM  STOCK 


SHEETS  •  RODS  •  BARS  •  ANGLES  •  STRAPS 


TUBES  •  SEaiONS  •  SHEARED  BLANKS 


100  HAMPSTEAD  RD  >  LONDON 

N'W‘1  GRAMS:  ALISUP  NORWEST.  LONDON 


MAy/KEJUrCp 


120  PENTONVILLE  RD,  LONDON  N.l 

P  N  0  N  C  ”**  . 


FULLER  HORSEY 

SONS  «  CASSELL 


Specialists  in  the  Sale  &  ValucUion  of 


FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLOYDS  AVRYUR  •  LO.YDO.Y  •  E-C*3 

TELEPHONE  .  nOYAL  4**1 


Make  a  change  for  the  better— buy 

ASHLAND 

SHREDDED  BEEF  SUET 

UNRIVALLED  FOR  QUALITY  AND  PRICE 

ALSO  CHOICE  OLEO  OIL,  OLEO  BEEF  STEARINE  AND  BEEF  DRIPPING 

MANUFACTURED  BY 

BRITISH  AMERICAN  PRODUCT  COMPANY  LIMITED 

VITTORIA  WHARF,  CATHCART  ST.,  BIRKENHEAD.  Tel:  Birkenhead  1540  (3  lines)  Telegrams:  "Bapco"  B’head 
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TEXTILES  IN  INDUSTRY 


AN 


APRON 


FOR  EVERY  BODY 


in  P.V.C.,  Rubberised  Canvas,  Basil  and 
Chrome  Leathers,  Molecloth, ,  Rubber, 
Neoprene,  Drill  and  Canvas,  etc. 

manufactured  by 

WALLACH  BROTHERS  LTD 

49  TABERNACLE  STREET 
LONDON  E.C.2 

Members  of  the  Royal  Society  for  the  Prevention  of  Accidents 


ipecialists  in  Industrial  Safety  since  1888 


UNION  FOOD 

highly  efficient 
modern 

Machinery  &  Equipment 

Mincers,  all  sizes 

Automatic  Mincers.  6^'  and  8'  dia. 

Diana  Dicin{  Machines 

Bowl  Cutter  Mixers 

Bowl  Choppers 

Fillers  and  Linkers 

Bone  and  Meat  Bandsaws 

Bone  Grinders 

Stainless  Steel  Equipment 

Dick  Butchers’  Tools 

Mincers  Knives  and  Plates 

Dove-tailed  Hornbeam  Blocks 

Our  speciality  for  50  years 


UNION  FOOD  MACHINERY  &  EQUIPMENT  LT? 


10-11  MIDDLE  STREET,  WEST  SMITHFIELD,  LONDON,  E.C.I 


Teiephont:  MONarch  2101/2 
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Send  your  enquiries 
to  the  Producers 


iE©PDN@T©ii!9  G^iyiir  s  pig©D(yicE  €©.  ii©. 


HIGHLANDS  HILL,  SWANLEY,  KENT 

Telephone:  Swanley  Junction  2306/7 
Telegraphic  Address:  "  Namsoluc,  Swanley,  Orpington  ’’ 


Hydragum 

the  ideal  stabiliser 
for  use  in  the  manufacture 
of  foodstuffs,  including  ice  cream,  etc. 

Locust  bean  gum 
Carob  gum 
Gum  karaya 

BROWN  &  FORTH  LTD 


•>•117  EuttM  RmU 
LONDON.  N.W.1 

BUS  5101-5 


Founded  1890 

ai  CwnferMk  tt. 
MANCHESTER  IS 

MOS  1347-8 


SACK  CLEANER 

and  Dust  Collector  Combined 


Bucket  Elavatert 
Worm  Convoyer*, 
Soparating  Siovos, 
Friction  Sack  Hotata, 
Sack  Claanort, 
Harb  Rubbing 
Machinaa, 
Vertical  Mixara 


US  Liberty  St. 
NEW  YORK  S 

CO  7-4383 


FCTA^CV  JL  I  ^#1  Works,  Vauahali 

a  JlACCT  a  COa  LtUaSt.,  Birmingham.  4. 

A ^^s  i: \ 


Aston  Croat  3721  (7  lines) 


MISCELLANEOUS  WANTS 

advertises  purchases  Waste  Fats  and 
CNls. — Give  full  details  and  forward  samples  to 
L.  R.  Stevens,**  Stella  Maris,”  Dirtham  Lane, 
Effingham,  Surrey.  Tel.:  East  Horsley  3329. 

STONE  Jars  wanted  to  purchase.  Any  dis¬ 
trict. — Full  particulars  to  T.  Gunn  (Ray¬ 
leigh)  Ltd.,  206,  London  Road,  Rayleigh, 
Essex.  Tel.:  Rayleigh  87. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/32,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8463. 

MEDICAL  bottles;  tablet  bottles;  jars; 
bottle  closures,  bakeUte  and  metal  purchased. 
Rest  prices  paid. — Samples  and  full  details  in 
first  instance  to  Noel  Davold  and  Co.,  9, 
Laurence  Pountney  Lane,  Cannon  Street, 
London,  E.C.4.  Tel.:  MANsion  House  3931-2. 

WE  would  be  glad  to  hear  where  we  can 
purchase  Hardwood  or  Semi-hardwood  Casks 
in  large  quantity. — The  Liffey  Cooperage 
Co.,  6,  Pirn  Street,  Dublin. 


TO  MANUFACTURERS  OF 
PRE-PACKED  FOOD  UNES 
SUITABLE  FOR  THE  RETAIL 
OR  CA’TERING  TRADE 

Hav*  you  any  dormant  or  slow  tailing 
goods  chat  you  wish  to  claar  which  ara 
taking  up  valuabla  tpaca7  Wa  ara  spot 
cash  buyart  for  any  quantity  of  tha  abova. 

Send  detailg  to; 

HR.  R.  J.  HIBBINS 
ANGEL  WAREHOUSE  CO.  UlflTED 
ANOa  HOUSE,  214/116  KIN6SUND 

ROAD,  E.2  I 

PHONE:  SHOREDITCH  SSI  I  (10  linat)  | 
(Plaosa  mention  this  odvartisement  whan  replying.)  I 


CLASSIFIED 

ADVERTISEMENTS 

I  la  POOD  MANUPACTURI 

MUST  BE 
PREPAID 

4d.»  word,  minimum  IBs. 

Box  numb«rs.  It.  wetra. 

Replies  to 

BOX  NUMBERS 

j  aliould  bo  addraaaad  to 

I  food  Menufmauro,  Stratford  Heuoo,  9  Bdoo 
I  Stroot,  London,  N.W.I 


BUTTER  PACKER 
WANTED 

Butter  Packing  Machine  Wanted 
Apply  suting  age,  make,  price, 
etc.,  to  Box  BS34I. 


Diotal  anginot.  DiattI  ganarator  tata.  Any 
typa  surplus  diatal  plant.  Immadlata  cash. 
Wa  claar  if  raqulrad.  P.  R.  Low#  and  Co., 
34a  Rainham  Road,  London,  N.W.IO.  Tal. : 
LAD  400S. 


MISCELLANEOUS  SALES 

WAXED  Liners,  18  in.  by  12  in.  by  24  in.,  stock 
surplus  to  manufacturers  requirements,  are 
offered  at  the  special  price  of  £7  15s.  per 
thousand  delivered. — Enquiries  please  to 
Box  B5334. 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 
GROUND  PAPRIKA 


AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

51  A  52  BARBICAN,  LONDON.  E.C.l 
Telephone:  Monarch  6124-6  (J  lines) 


— DRAKESONS — 

GENERAL  METAL  SPINNERS 

CAPACITY  UP  TO  72' 

IN  ALL  METALS 


SPECIAUSTS  IN  HEAVY  GAUGE 
HYDRAUUC  SPINNING 

SHEET  METAL  ENGINEERS 


21  PARKHOUSE  STREET,  CAMBERWELL 
LOHDOH,  S.L5.  /lS®nd"5.27 
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SITUATIONS  VACANT 


BACTEK10L0QI8T,  Large  commercial  or¬ 
ganisation  dealing  mainly  with  animal 
products  has  vacancy  for  qualified  Bacteriolo¬ 
gist  to  take  charge  of  department  in  North 
l^don  Research  Laboratories.  I’ermanent 
position  with  gixxl  prospects  and  non¬ 
contributory  Pension  Scheme. — Write  giving 
age  and  details  of  qualifications  and  experience 
to  Box  B5389. 

ASSISTANT  Factory  Manager  required  by 
old-established  and  progressive  firm  of  Meat 
Canners  in  North  London.  Clood  Salary. 
Permanent  position  with  gtxxl  prospects. — 
Applications  with  full  details  of  age,  education, 
qualifications  and  experience  should  l)e 
addressed  to  the  .Managing  Director,  Harvey's 
Belgravia  Foexls  Ltd.,  Belgravia  WorKs, 
Marlborough  Road,  London,  N.19. 

DEPUTY  Works  Engineer  required  by  Reckitt 
and  Colman  Ltd.,  for  their  main  Food  Factory 
at  Norwich.  Duties  willcover  factory  planning, 
construction  and  equipment  and  the  main¬ 
tenance  of  buildings  and  a  wide  variety  of 
modern  automatic  process  and  packing  plant, 
together  with  all  factory  services.  Applications 
are  invited  from  F-ngineers  aged  27  to  40, 
bolding  University  Degree  or  equivalent,  and 
having  sound  practical  training  and  experience 
and  the  ability  to  control  a  Drawing  Office 
Staff  and  a  large  labour  force  comprising  all 
trades.  Contributory  Pension  Scheme  and 
I^ofit  Sharing.  Housing  assistance  can  be 
considered. — Reply  in  confidence  with  full 
details  of  age,  education,  training  and  experi¬ 
ence  and  stating  salary  required  to:  Secretary, 
Reckitt  and  Colman  Ltd.,  Carrow  Works, 
Norwich,  Norfolk. 

MELTIS  Ltd.,  chocolate  and  confectionery 
manufacturers,  require  a  Chief  Chemist  to 
take  charge  of  the  Laboratory.  This  is  a  good 
opportunity  in  an  expanding  business  for  an 
applicant  with  experience  of  chocolate  and 
confectionery  or  allied  food  industry.  The 
work  comprises  control  of  materials  and 
products,  factory  investigations  and  research 
problems.  A  new  Laboratory  of  a  considerably 
larger  sire  has  recently  been  constructed. 
Five  day  week.  Consideration  might  be  given 
to  assistance  with  housing. — Write  in  con¬ 
fidence,  giving  full  details  ot  present  position, 
experience,  qualifications  and  salary  required, 
to  the  Technical  Manager,  Meltis  l.td..  Miller 
Road,  Itedford. 

FACTORY  SUPERINTENDENT  FOR  NEW 
/EaL.AND.  An  expanding  New  Zealand  fruit 
processing  company  situated  in  Christchurch 
requires  a  factory  superintendent  with  full 
knowledge  of  processing  of  candied  peel, 
cherries,  ginger,  etc.  Excellent  prospects  with 
good  salary  and  bonuses  and  shareholding 
interest. — Write  full  particulars  of  age, 
experience,  etc.,  in  confidence  to  Box  B5378. 

MILK  lYoducts  Technical  Representative. 
A  Technical  Representative  is  required  by  a 
member  of  the  Fison  Group  of  Companies, 
Fisons  Milk  Products  Ltd.,  Ixmghborough, 
manufacturers  of  bulk  and  proprietary  milk 
products.  Applicants  should  lie  fotxl  tech¬ 
nologists  or  have  other  relevant  technical 
education  and  background.  Some  commercial 
experience  preferred.  The  representative 
will  be  responsible  to  the  .Marketing  .>lanager 
and  will  operate  from  Loughborough  with 
journeys  throughout  the  U.K.  as  required. 
This  appointment  offers  sound  prospects,  is 
well  remunerated  and  superannuated. — Full 
details  of  age,  education  and  experience 
should  be  addressed  to  the  Personnel  Officer, 
Fisons  Milk  Products  Ltd.,  Derby  Road, 
Loughborough,  l.eics.  Please  quote  reference 
to. 

A  SENIOR  Chemist  is  required  to  fill  an 
existing  vacancy  in  the  flavouring  department 
of  an  old  established  London  Company  with 
several  Associated  factories  and  laboratories 
abroad.  The  post  offers  wide  scope  to  a  man 
fully  experienced  in  the  formulation  of 
flavouring  essences,  compounds,  and  concen¬ 
trates  of  the  Beverage,  Confectionery  and 
Food  Industries. — Applications  invited  in 
strict  con fidence  giving  fulldetails  of  experience 
and  qualifications  to  Managing  Director,  Box 
PP60615,  Samson  Clark,  57/61,  Mortimer  St., 
London,  W.i. 


CLASSIFIED 

ADVERTISEMENTS 

in  FOOD  MANUFACTUKE 

MUST  BE 
PREPAID 

4d.a  word,  minimum  lOs. 

Box  numbars.  Is.  extra. 

Replies  to 

BOX  NUMBERS 

should  bo  addratoad  to 

Food  Mofufactun,  Stratford  Houta,  f .Edan 
Straat,  London,  N.W.I 


SITUATIONS  VACANT 

DUE  to  continuing  expansion,  we  are  now 
able  to  offer  a  position  to  a  first-class  young 
man  who  has  completed  his  national  service. 
The  post  is  of  a  trainee  managerial  nature 
within  the  factory,  and  previous  general 
engineering  or  cereal  milling  experience  will 
be  considered  a  definite  advantage.  Written 
detailed  applications  are  invited  from  those 
men  who  have  a  sound  educational  background, 
and  who  have  the  desire  and  the  ability  to 
work  for  a  senior  managerial  post. — Please 
reply  to  Personnel  Manager  (CM. 117),  Quaker 
Oats  Ltd.,  Bridge  Road,  Southall,  Middlesex. 

KRAFT  Foods  Ltd.  require  the  following 
.Male  Scientific  Staff  for  their  new  Factory 
opening  in  Liverpool  during  1957.  Successful 
candidates  will  required  to  spend  a  period 
at  Hayes,  prior  to  transfer  North,  i.  Qualified 
Chemist  for  Chemical  Laboratory  controlling 
raw  materials  and  finished  products.  2.  Quali¬ 
fied  Chemist  for  Edible  Oils  Laboratory- 
controlling  salad  oils  and  blend  formulae. 
3.  Qualified  Bacteriologist  for  Laboratory 
controlling  raw  materials,  products  and  plant 
hygiene.  These  positions  will  later  involve 
supervision  and  instruction  of  junior  staff. 
The  above  permanent  posts  will  commence 
in  the  salary  range  £500  to  £650  per  annum  and 
are  progressive.  The  Company  operates  a 
Pension  and  Life  Assurance  Scheme. — Write, 
in  confidence,  stating  age,  academic  qualifica¬ 
tions  and  industrial  experience  (if  any)  to 
Personnel  Manager,  Ref.:  LAB,  Firaft  foods 
Ltd.,  Hayes  Middx. 


CHIEF  DRAUGHTSMAN 

required  for  the 
ENGINEERING  DEPT, 
of 

PETFCX)DS  LIMITED 
(formerly  Chappie  Ltd.) 

To  supervise 
ORIGINAL  DESIGN 
and  all  routine  work  on  the  mechanical 
and  general  problems  of  a  mixlem 
high-speed  canning  plant. 

Applicants  l)etween  26  and  36  years, 
should  have  had  several  years  experi¬ 
ence  as  senior  draughtsmen  and  should 
be  in  possession  of  Higher  National 
Certificate  in  Mechanical  Engineering. 
Previous  experience  in  food  processing 
and/or  machine  design  would  be  an 
.-idvantage. 

SAI.ARY — about  £1,200  per  year 
depending  on  experience  and  ijuali- 
fications.  ^ 

The  successful  applicant  will  participate 
in  the  Company’s  generous 

NON-CONTRIBUTORY  SOCIAL 
SECURITY  PLAN 
embracing 
PENSION 

LIFE  ASSURANCE 
SICKNESS  BENEFIT 
Applications  giving  details  of  education 
and  experience  to  date  should  be  sent 
to  the  Chief  Personnel  Officer,  Petfoods 
Limited,  Melton  Mowbray,  Leicester¬ 
shire. 


SITUATIONS  VACANT 

WELL-KNOWN  Preserve  Manufacturers  re¬ 
quire  Chemist  experienced  in  jam  and  marma¬ 
lade  manufacture  for  quality  control  and 
development  work  in  factory  near  London 
(Home  Counties).  Please  write  stating  ex¬ 
perience  and  salary  required. — Box  B5335. 


SITUATIONS  WANTED 

FOOD  Chemist,  B.Sc.,  14  years  industrial 
experience  of  wide  range  of  food  products 
and  7  years  as  senior  executive  requires 
nianagerial  or  equally  responsible  post,  where 
his  ingenuity  and  ability  will  be  appreciated 
any  area. — Box  B5370. 

CHARTERED  Accountant,  aged  30,  with 
extensive  knowledge  of  food  manufacturing, 
including  costing,  financial  and  sales  manage¬ 
ment,  seeks  position  as  Accountant. — &x 
B5382. 


AUCTION  SALES 

AUCTION,  November  13,  1956,  at  4  p.m.,  at 
City  Auction  Hall,  58,  Coleman  Street,  E.C.2. 
Fine  Modem  Factory,  Sunbury-on-Thames, 
Freehold.  All  Ground  Floor — floor  area, 
21,300  sq.  ft.  Vacant  Possession. — Particulars 
Chamberlain  and  Willows,  Auctioneers,  23, 
Moorgate,  E.C.2.  Tel.:  MET  8001. 

OUTSTANDING  AUCTION  OF  MODERN 
CANNING  PIj\NT,  EQUIPMENT, 
MACHINERY,  OFFICE  FURNISHINGS, 
MOTOR  VEHICLES,  LABORATORY 
EQUIPMENT,  ETC.,  AT 

CANNED  PRODUCTS  LTD. 
BALLYFERMOT  HILL,  CHAPELIZOD 
DUBLIN 

on  Wednesday,  November  14,  and  following 
days  at  II  a.m.  each  day 
Per  instmetions  of  Receiver,  Alan  Mathews, 
F.S.A.A. 

Fonr  American  Canning  Lines  (two  complete) 
capable  of  High-Speed  Production,  and 
comprising : 

(1)  Fruit  and  Vegetable  Packing  Conveyor, 
Syruper,  40  ft.  Steam  Exhauster,  Can  Run¬ 
ways,  P>Tex  Supply  Line,  Can  Washer, 
Electric  Motexs,  Starters  and  Switchgear. 

(2)  Syruper  and  Single-mn  Exhauster,  Can 
Washer,  Pyrex  Tubing,  Electric  Motors, 
Starters  and  Switch  gear. 

(3)  Six  Pea  Soaking  Tanks,  with  flume  and 
delivery  chute  to  Vegetable  Blancher,  Olney 
Pea  Washer,  Pea  Inspection  Belt,  1  .M.C. 
Pea  and  Bean  Filter,  “  Angelus  ”  26P  four- 
head  Seamer,  with  change  parts ;  Can  Washer, 
Can  Runways,  F*yrex  Tubing,  Gooseneck 
Elevator,  Electric  Motors,  Starters  and 
Switchgear. 

(4)  Complete  Meat  Canning  Line,  with  heavy 
duty  “  Alexanderwerk  ”  Mincer,  “  Crypto  ” 
Mincers,  Vacuum  Meat-filling  Plant,  Vacuum 
Pumps,  Packing  Conveyor,  “  Angelus  ”  29V 
four-heat  Vacuum  Seamer,  “  Angelus  ”  26P 
four-head  Clincher,  “  Ingersoll  Rand  ” 
Vacuum  Fhimp  Unit,  “  Premier  ”  Filter  F*ress, 
semi-automatic  Seamer,  Can  Washer,  Electric 
Motors,  Starters  and  Switchgear. 

Together  with:  General  Cannery  Plant  and 
F^quipment,  Boiler  Plant,  Dry  Packing  Plant, 
Workshop  Equipment,  Miscellaneous  Equip¬ 
ment,  Refrigeration  Plant,  Canteen  Equip¬ 
ment,  Office  Furnishings,  Motor  Vehicl^, 
Laboratory  Equipment,  etc. 

Catalogue  in  course  of  preparation,  price  3s.  fid. 
View,  Saturday  loth,  Monday  12th,  and 
Tuesday,  13th  November,  from  10  a.m.  to 
5  p.m.  Terms:  Cash  and  i%  Commission. 
JA.MES  H.  NORTH  &  CO.  LTD.,  M.I.A.A. 
Auctioneers,  110  Grafton  Street,  Dublin. 
Tel.:  74721/2/3  (3  lines)  Established  1829, 
London  Office:  20,  Piccadilly,  W.i.  Tel.: 
RF^Gent  3759,  also  at  New  York. 

BUSINESS  FOR  SALE 


For  Sal«,R«publicof  lr«lMKi,Bmcon  Factory, 
aa  goinf  concorn.  Killing  and  chilling 
capacity  l,SOO  piga  wooiily.  Rocantly 
modomiaod.  Soiling  out  owing  to  baroav^ 
moot.— For  furthor  particolara  apply  Box 
BS3B3. 
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BUSINESS  OPPORTUNITIES 

THE  Proprietor  of  British  Patent  No.  676,369 
for  Improvements  in  Method  of  Treating  Food 
Products,  desires  to  enter  into  negotiations 
with  a  firm  or  firms  for  the  sale  of  the  patent 
or  for  the  grant  of  licences  thereunder. — 
Further  particulars  may  be  obtained  from 
Marks  and  Clerk,  57  and  58,  Lincoln's  Inn 
Fields,  London,  W.C.a. 

DEPARTMENT  OF  PUBLIC  HEALTH 
BRISTOL 

Health  Committee  invite  quotations  for 
purchase  of  following  by-products  from  Public 
Abattoir,  Gordon  Road,  Whitehall,  Bristol,  5: 
Cattle  Caul  Fat,  Sheep  Caul  Fat,  Cattle  Gut 
Fat,  Rough  Fat.  Buyer  to  be  responsible  for 
collection  and  transport. — Other  conditions 
of  tender,  etc.,  obtainable  on  application  from 
the  Medical  Officer  of  Health,  Central  Health 
Clinic,  Tower  Hill,  Bristol,  2. 

COMPANT  with  Processing  Facilities,  Ex¬ 
truding,  Mixing,  Packing,  etc.,  desires  to 
contact  firm  requiring  continuous  tonnage  of 
semi-finished  materials  or  bulk  products. — 
Box  B5373- 

KIBBLED  Onions  (large  stocks)  available  with 
Specialised  Packed  Food  Business.  \’ery 
substantial  turnover  for  many  years. — Box 
B5375- 

COMTRACT  Pulverising.  Quotations  given  for 
grinding  of  all  types  of  chemicals,  colours  and 
foodstuffs. — KEK  Ltd.,  Contract  Pulverising 
Division,  Palmerston  Street,  Ancoats,  Man¬ 
chester,  12.  Tel.:  Ardwick  1104/5. 

ATTRACTIVE  offer  and/or  position  open  to 
owner /s  of  small  flavouring  essence  Manufac¬ 
turing  concern  willing  to  operate  on  Royalty/ 
commission  basis  with  well  establish^ 
manufacturers. — First  letter  in  confidence  to 
George  A.  Touche  and  Co.,  Chartered  Accoun¬ 
tants,  Suffolk  House,  Laurence  Pountney  Hill, 
London,  E.C.4. 

QUICK  Frozen  Food  Processors  and  Dis¬ 
tributors  in  S.  London  area  have  approxi¬ 
mately  5  tons  spare  Freezing  Capacity 
available  weekly  to  quick  freeze  appropriate 
ready-packed  fixxi  for  reputable  Food  Manu¬ 
facturers. — Write  in  confidence.  Box  B3391. 

250,000  brand  new,  still  in  manufacturer’s 
cartons,  i  lb.  and  2  Ib.  Aluminium  Pudding 
Basins,  l.icquered  inside.  No  reasonable  offer 
refused. — Box  BS334. 

80,000  2  lb.  Circular  Tins  complete  with  tops 
laquered  inside,  brand  new,  still  packed  in 
manufacturer’s  cartons.  No  reasonable  offer 
refused. — B5335. 

MOISTURE  Testing  takes  3  minutes  with  the 
“  Spieedy  ”  Moisture  Tester.  Works  without 
electricity  or  skilled  labour.  Determines 
moisture  content  of  all  food  ingredients. 
Portable,  inexpensive,  £27  los.  complete. 
Send  for  free  illustrated  leaflet. — Dept.  FM.4, 
Thomas  Ashworth  and  Co.  Ltd.,  Vulcan  Works, 
Burnley,  Lancs. 

FULL  Steam  in  five  minutes  with  B.  and  A. 
Electrode  Boilers,  used  by  British  industries 
for  twenty  years.  No  boilerhouse,  no  flue,  no 
attendant  needed.  The  most  compact  and 
convenient  steam  raisers  available,  can  go 
beside  machines  using  the  steam. — Write  for 
Leaflet  125,  Bastian  and  Allen  Ltd.,  Femdale 
Terrace,  Harrow,  Middlesex. 

DE-QREA8IHQ  and  Cleaning  Down.  One 
man  can  do  the  work  of  five  with  B.  and  A. 
steam  -  cleaning  -  with  -  detergent  equipment ; 
ready  for  use  from  your  own  steam  supply. 
“  Speedylectric  ”  high-efficiency  steam  lance; 
30  ft.  steam  hose;  15  ft.  detergent  hose;  £44 
complete.  Ideal  for  the  Fo^  industry. — 
Hyzone  Ltd.,  2  Rosslyn  Crescent,  Harrow, 
Middlesex.  Leaflet  L. 

WELL-KKOWlf  Scottish  Pie  Makers  can  offer 
attractive  terms  to  Agents  with  own  transport. 
Goods  despatched  to  any  part  of  the  country 
by  passenger  train.  Branded  line,  goods  packed 
in  cardboard  cartons,  each  containing  one 
dozen. — Trade  inquiries  to  V.  C.  Pies  Ltd., 
Glasgow.  Tel.:  Maryhill  1048. 


PLANT  FOR  SALE 

FOR  disposal  a  quantity  of  Canning  Plant  and 
Machinery  now  lying  in  lx>ndon  comprising : 
Nine-DS  Double  Sieamer-type  (Troyer  Fox) 
patf.  used  spares-chucks-roll  pins-seaming 
Rolls;  one  set  No.  2  parts  for  9-DS  Seamer, 
sundry  g;uides;  three  sets  of  change  parts  for 
9-DS  Seamer;  300  208  A2J-AIT;  Maxams 
Double  Seamer  i68c  spare  parts,  six  seaming 
heads  and  rolls;  Cherry  Burrell  G.i6/i6-head 
rotary  syrup  filler  base  guides-turrets-spare- 
parts  tank  and  valves  assem.  complete  fur 
Rotary  Syrup  Filler;  Can  Unscrambler  for 
No.  1  cans;  No.  i  Can  Elevator  to  lal>elling 
m/c.  from  unscrambler;  straight  through 
Syruper  and  parts;  one  Carton  Casing  M/c.  for 
No.  I  cans;  one  I3eth  Labeller  for  round  cans 
complete  with  spare  parts,  belts  and  guides; 
two  Can  Reformers  (MB.  Co.);  two  4  in. 
Rubber  Rollers;  one  4  in.  Nose;  one  4  in. 
standard  steel  Roller;  one  4  in.  Flange  Guard; 
one  4  in.  standard  Roller  and  Nose;  one  metal 
box  horizontal  power  Flanger  F.MB  104,  with 
box  containing  parts  and  five  sets  of  chucks; 
four  Rubber  Rollers;  four  standard  Noses; 
18  Rollers,  bearings;  IM.N.I.  Seamer,  six 
rubber  rollers;  three  flange  rectifiers,  plate  and 
chucks;  MBI  parts,  six  chucks  and  spacers, 
washers,  four  roll  pins  and  bearings  and  three 
seaming  rolls;  LMBT.\  hand  Flanger  No. 
328,  with  box  containing  211-300-301-307-401 
and  607  chucks,  404  chucks  on  m/c.;  one  60 
gal.  Boiling  Pan,  B.C.  and  H.;  two  60  gal.  s/s 
jacketed  Soup  Kettles;  Empty  Can  Elevator 
(MB.  Co.),  runways,  can  twists,  can  steriliser, 
filled  can  washer,  sundry  iron  can  runways; 
large  copper  steam  jacketed  tilted  Revolving 
Pan,  40  w.p.;  Stand  for  copper-jacketed 
revolving  Pan;  one  No.  00  Reeves  V’ariable 
Speed  gear  (less  belt);  one  Knapp  round  can 
Labelling  M/c.  (wants  adjusting) ;  Flash 
Pasteuriser,  50  g.p.m.,  with  all  controls; 
small  hand  Sausage  Filler;  Bowl  Chopper  and 
Mincer;  Anderson,  U.S.A.,  twin-head  Shred¬ 
ding  Machine  Base  for  coconut  shredding 
machine,  large  capacity;  Pineapple  Shredder; 
Filter  Plates;  one  Can  Twist  for  No.  1  cans; 
small  Can  Washer;  100-gal.  open-top  Square 
Tanks,  glass-lined  with  side  outlet  at  base; 
one  box  Shell  Heaters;  one  }  in.  geared  s.s. 
Syrup  Pump;  one  in.  TriAi^lover  Sanitary 
Pump,  sundry  lengths  i  ^  in.  sanitary  tube  and 
used  fittings,  all  stainless  steel;  one  No.  3 
Foote  Enclosed  Reduction  Gear,  6o-i ;  one 
Waukesha  stainless  steel  Sanitary  Pump  (P.30), 
size  30 ;  one  4  in.  Steel  Pulley ;  two  Computing 
Scales  (U.S.  Slicing  M/c.  Co.);  five  Vandome 
Hart  “  Exact  Weight  ”  Platform  Scales;  four 
pr.  I  lb.  “  Exact  Weight  ”  Scales;  four  Paper 
Tape  Sealing  Machines;  three  Rototherm  60 
min.  Time  Clocks;  three  sets  Brass  Scale 
Weights,  i-i6  oz.,  one  i  lb.,  one  2  lb.  scale 
weights;  one  Enumerator  (ENM) ;  one  portable 
Paint  Spray  Plant  Equipment,  hose,  guns, 
used  stocks  and  dies;  one  steel  Strapping 
Machine ;  two  boxes  Clipper  Belting  Fasteners ; 
three  us^  Veeder  Root  Can  Counters;  one 
Air  Compressor  and  Tank ;  one  set  Pipe  Stocks 
and  Dies;  three  lengths  used  Balata  Belting; 
one  Atlas  Lathe,  6  in.  by  3  in.;  one  bench 
belt-drive  Polishing  Head;  one  j  in.  Bench 
Drill;  one  drum  Lump  Glue  for  labelling  m/c.; 
four  drums  Beth  Lap  Paste  for  labelling  m/cs. ; 
one  stock  card  Filing  Cabinet ;  50  gal.  Silicate 
Soda ;  Stencil  Cutting  M/c.  .Most  of  the  items 
available  or  whole  can  be  inspected  by 
appointment. — Offers  invited  for  all  or  any  by 
London  Agency,  Bahama  Food  Products  Ltd., 
82/90,  Seymour  Place,  London,  W.i.  Tel.: 
PADdington  3456. 

FOR  Sale  at  attractive  prices:  three  100-gal. 
stainless  steel  Fruit  Pulping  Steamers,  by 
B.C.H.  One  Sugar  or  Juice  Filterpress  and 
Receiver.  One  A.P.V.  Rotary  Jam  Cooler. 
Two  Potato  Peelers,  B.C.H.,  motorised.  One 
loo-gal.  stainless  steel  Peel  Cooker,  tipping  by 
B.C.H.  One  300-gal.  Rectangular  stainless 
steel  Tank.  All  excellent  condition. — Box 
B5281. 

850-  and  soo-gal.  stainless  steel  Tanks  with 
agitators.  Stainless  steel  interior  Milk  Cooling 
or  Cream  Ripening  Vat  with  tubular  agitator. 
Pasteuriser.  Benhil  Butter  and  Margarine 
Packer.  Southall  and  Smith  2  lb.  automatic 
Flour  Weighing  Machine.  Mixers,  Kneaders, 
Ovens,  Racks,  Provers,  etc.  Your  enquiries 
welcomed. — Sorensen  Bakery  Equipment  Ltd., 
42,  Raby  Street,  Manchester,  16.  Tel.;  Moss 
Side  2054.  Grams:  Rahbek. 


PLANT  FOR  SALE 

FOUR  double-deck  “  Peerless  "  Electric  Ovens 
with  heated  lYover  underneath.  Wired  for 
4-wire,  3-phase,  electric  supply.  Will  sell 
separately,  reasonable  offer. — Apply  College 
of  Technology,  Bakery,  Rosebery  Building, 
Severn  Street,  Birmingham. 

LITTLE-USED  Baker  Perkins  No.  17  Universal 
Vacuum  Mixer,  176  gal  capacity,  steam 
jacketed  60  lb.  pressure.  Complete  vacuum 
pump  and  gearbox  drive. — George  Cohen  Sons 
and  Co.  Ltd.,  Wood  Lane,  London,  W.12. 
Tel.:  Shepherds  Bush  2070,  and  Stanningley, 
Nr.  Leeds.  Tel.:  Pudsey  2241. 

PAXMAN  Economic  steam  Boiler,  14  ft.  by 
7k  ft.,  brick-set,  turbine  furnace,  5/6,000-lb. 
evaporation,  120  lb.  pressure.  Gas-ffied  steam 
Boiler,  4  ft.  6  in.  by  18  in.  diam.,  too  lb. 
pressure.  Gravity  Conveyors,  rollers  24  in., 
18  in.,  14  in.  and  12  in.  wide.  Small  power, 
twin-feed  electric  Potato  Crisping  .Machines. 
40-gal.,  copper  jacketed,  steam  Tilting  Pans. — 

A.  H.  Kimmins  and  Sons  Ltd.,  Lyndhiirst 
Road,  Worthing. 

THREE  Albro,  vacuum  operated.  Mincemeat 
Filling  .Machines,  all  of  stainless  steel  con¬ 
struction  with  bulk  filling  hoppers;  rapacity 
approx,  twenty-five  i-lb.  jars  per  minute  and 
complete  with  self-motorised  vacuum  pumps. 
New  condition.  Alite  compression-type 
.Mincemeat  Filling  Machine  in  stainless  steel. 

B. C.H.  gunmetal-lined  .Mincemeat  Mixing 
Machine. — Full  details  from  C.  Skerman  and 
Sons  Ltd.,  118,  Putney  Bridge  Road,  London, 
S.W.15.  Tel.:  Vandyke  2406. 

TEH  Thompson,  stainless  steel,  steam  jacketed. 
Boiling  Pans,  approx.  75-gal.  capacity,  size 
30  in.  by  27  in.  deep,  suitable  20  lb.  s.w.p. 
Six  Pfaudler,  glass-lined,  steam  jacketed. 
Boiling  Pans,  approx.  60  gal.,  capacity  size 
29  in.  diam.  by  26  in.  deep,  with  mild  steel 
jackets  for  75  lb.  per  square  inch  s.w.p. — Full 
details  C.  Skerman  and  Sons  Ltd.,  118,  Putney 
Bridge  Road,  London,  S.W.15.  Tel.:  Vandyke 
2406. 

B.C.H.  "  Speedy  ”  Continuous  Peel  Cutting 
Machine  with  stainless  steel  working  parts  and 
motor  drive.  Turnbull  Peel  Chipping  Machines. 
Full  details  from  Box  B5384. 

ALBRO  four-head,  stainless  steel,  vacuum 
Liquid  Filling  Machine  with  rise  and  fall 
bottle  platforms,  etc.,  ii  ft.  6  in  long  belt 
conveyor  with  8  in.  wide  canvas  belt.  Both 
machines  motorised  A.C.  400/440/3/50. — 
Apply  Box  B5385. 

TWO  Southall  and  Smith  Automatic  Flour 
Weighers  to  weigh  i  to  3  lb.  of  flour  at  10/12 
weighings  per  minute,  each  complete  with 
hopper  and  stand.  In  good  condition. — Frank 
Stacey  and  Co.  Ltd.,  Vauxhall  Street, 
Birmingham,  4. 

FOHDAHT  Beater,  belt  drive  and  steam 
jacketed.  Tipping  Pan  by  B.P. — Fortts, 
Manvers  Street,  Bath. 


CONTINUOUS 

QUICK  FREEZING  S.B.  TUNNEL 

capable  of  deep  freezing  l,(X)0  lbs. 
per  hour  continuously;  swing  tray 
type;  size  1 5' X  12' x  10'. 

Other  Refrigeration  Plant  from: 
ALFRED’S  ICES  (1954)  LTD. 

3/5  HALL  PLACE,  W.2. 
(PADdington  6619). 


FACTORY  FOR  SALE 

JAM  Factory  on  Merseyside  for  disposal. 
Small  limited  Company  with  available  tax 
losses  over  £5,000.  Old  established  business 
suitable  for  a  multiple  desiring  to  manufacture 
or  for  development  as  a  trading  concerm 
L'reehold  Premises  if  required  could  be  leased 
or  purchased. — Apply  Box  K425,  1-ee  and 
Nigntingale,  Liverpool. 
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MISCELLANEOUS  SALES 

approximately  2  tons  Blackcurrant  Jeliv, 
8o%  soluble  solids,  packed  in  28-lb.  tins.  In 
first-class  condition.  Best  offer  to  clear. — Box 
B5390. 

UQUORICE  Paste,  bulk  supplies  available. 
Ready  for  extruding  or  forming,  is.  od.  per  lb. 
—box  B5376. 

blackcurrant  Juice  for  sale,  c.i.f. 
London.— Box  B5377. 

BALE:  Nine  lo-gal.  Casks,  H.P.G.  pea 
colouring  (Stevenson  and  Howell),  suitable 
fresh  or  processed  peas. — Offers  to  Willharts 
Ltd.,  27.  The  Headrow,  Leeds,  1. 

FACTORY  Premises  for  sale,  Glasgow  area. 
Buildings  cover  approximately  12,250  square 
feet  on  ground  floor,  and  9,580  feet  on  upper 
floor.  Extent  of  ground  about  34f290  square 
feet.  Buildings  contain  modem  refrigerating 
plant  and  cold  storage  rooms,  offices,  etc. 
Ample  yard  space.  Suitable  for  many  types  of 
fow  manufacture  and  storage. — For  full 
particulars  apply  to  J.  W.  Jarvie  and  Co., 
C.  A.,  24,  St.  Vincent  Place,  Glasgow,  C.i. 
BLACKCURRANT  Pulp.  Organisation  with 
own  growers  under  contract  offers  supplies  to 
users  on  long  term  contract. — Box  B5386. 


TRAYS 

Heavily  galvanised  perforated  mild 
steel  sucking  trays;  25'  x  6i'  x  1 1  J'; 
price  each;  special  price  for 
quantities;  ideal  for  food  and  fish 
industries;  send  P.O.  for  sample. 

ALFRED’S  ICES  (I9S4)  Ltd. 

3  S  Hall  Place,  London,  W.2. 

Te/epfiorw:  PADdington  6619 


SECTIONAL  Buildings,  timber,  timber  and 
asbestos,  10  in.  to  24  in.  spans.  A  few  second¬ 
hand  buildings  available.  Enquiries  invited 
for  Site  Huts,  Temporaiy  OflBces,  Club  Rooms, 
Church  Halls  etc.  Free  Catalogue. — Universal 
Supplies  (Belvedere)  Ltd.,  Crabtree  Manorway 
Belvedere,  Kent.  (Eritb  2948.) 

160,000  brand  new,  still  in  manufacturer’s 
cartons,  i  lb.  and  2  lb.  Aluminium  Pudding 
Basins,  lacquered  inside.  No  reasonable  offer 
refu^.— Box  B3334. 

80,000  2  lb.  Circular  Tins  complete  with 'tops 
lacquered  inside,  brand  new,  still  packed  m 
manufacturer’s  cartons.  No  reasonable  offer 
refused. — B5335.  {  i 

AM.  Your  Polythene  Bag  Requirements,  all 
sixes  and  sack  bners,  lowest  prices,  actual 
manufacturers. — Polyplak  Containers  Ltd., 
54,  Warwick  Square,  S.W.i.  Tel.:  VIC  3682. 

80,000  brand  new  2-1b.  capacity  Lacquer- 
lined  Tins,  complete  with  tops.  These  are  still 
packed  in  manufacturer’s  cartons.  Excep- 
tieoally'*  cheap  for  quick^_  disposal. — Box 
B53«9. 

SODIUM  Alginate,  Lecithin,  stocks  held  by 
direct  importers. — L.  E.  Pritchitt  and  Co. 
Ltd.,  Hatch  End,  Middx.  Tel.:  Hatch  End 
»3J4. 

“  FRIOIOAIRE  ”  Low  Temperature  Refri¬ 
gerators.  49  in.  wide  by  28  in.  deep  by 
34  in.  high.  Ex  large  National  User,  suitable 
for  A.C.  or  D.C.  deep  freezing,  storage  of  ice 
cream,  frozen  foods,  etc.  Price  1^30  each. 
Domestic  Refrigerators,  Service  Cabinets,  and 
Cold  Rooms  also  available. — A.R.C.,  130, 
Great  Portland  Street,  London,  W.i.  MUSeum 
4480. 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  M.(l  t)  aukM  •  plat  at  tntact 
4ais.t'A  ilLII't  IILSS/* 


M  Ohareh  M.,  Naartaa  Naath,  Maathaatar,  10 


SECOND-HAND  PLANT  FOR  SALE 

FUU.Y  automatic  Packing  Machine  by  “SIG” 
Switzerland,  type  OCDS,  for  cartons  168  by 
89  by  32  mm.,  speed  100  per  minute. — Box 
B5372. 

ONE  B.C.H.  automatic  Dicing  Machine  and 
one  Kellies  Quartering,  Peeling,  etc..  Machine. 
Reconditioned,  little  used,  for  disposal. — Box 
B5374. 

Phone  98  Staines 

STAINLESS  Steel  Plant.  S.S.  Gardner  Mixer/ 
Sifter,  40  in.  by  17  in.  by  17  in.  S.S.  jac 
.Mixers,  39  in.  by  32  in.  and  40  in.  by  24  in. 
S.S.  jac.  Pan,  100  gal.,  60  w.p.  S.S.  Pans,  200 
gal.,  two  150  gal.  and  two  70  gal.  S.S.  and 
chrome  Emulsifiers  Mixing/Arms.  S.S. 
Autoclaves,  6  ft.  by  3  ft.,  100  w.p.  (three). 
S.S.  gas-heated  Pan,  23  in.  by  19  in.  Two 
36  in.  by  30  in.  Cooling  Rolls  or  Dryers. 
Glass-lin^  cyl.  Tanks,  3,000,  2,000,  850  and 
625  gal.  Unused  portable  elec.  Stirring  Arms, 
J  h.p.,  400/3/50.  Thirty  “  Z  ”  and  fin  blade 
Mixers,  up  to  29  in.  by  27  in  by  27  in.  deep. 
1 50  copper,  steel  and  cast  iron  jac.  Pans,  up  to 
875  gal.  Retorts,  Conches,  Renners,  Crushers, 
Disintegratc»s,  Extruders,  Edge  Runners, 
Filter  Presses,  Pumps,  Hydros,  Ovens, 
Autoclaves,  Steam  and  Diesel  Plant,  etc. — 
Harry  H.  Gardam  and  Co.  Ltd.,  Staines. 
PREMIER  Filterpress,  ES4.  \'acuum  Seamer 
in  good  condition.  Vacuum  Pump  and 
reservoir.  Crawford  automatic  Can  Labeller. 
Albro  vacuum  Chutney  Filler.  Morris  |-ton 
D.C.  Chain  Block.  No  reasonable  offer  refused. 
—Box  B5379. 

VARIOUS  selection  copper  c.i.  steam-jacketed 
Boiling  Pans  for  sale,  Tilt  and  Non-tilt,  with 
or  without  Stirrers.  Suitable  for  Food 
lYocessing. — Box  B5359. 


Reconditioned  Labellers 


c  sKeRmnn  &  sons 


U  1  M  I  T  E  D 


lit  Putnajr  Bridga  goad,  London.  S.W.  |5 
Ettablithad  ItZS  Talaphono:  VANdyka  2406  7 


SECOND-HAND  PLANT  WANTED 

WANTED,  Melanguer,  about  5  ft.  diam., 
turning  bedplate,  deep  sides.  Only  a  mechani¬ 
cally  sound  machine,  with  or  without  motor, 
is  of  interest. — Please  send  details  stating  price 
to  Nectar  Ltd.,  26,  Islington  Park  Street, 
London,  N.i,  — 

roller  Drier  by  Simon,  Bertram,  or  similar. 
— Box  B5371. 

CENTRIFUGAL  Oil  Purifier  preferably  manu¬ 
factured  by  Alfa-Laval. — Full  particulars  and 
price  to  Box  B5380. 

CONTINUOUS  Freezing  Plant  wanted,  either 
Creamery  Package  or  Cherry  Burrell. — 
Particulars  to  Box  B5387. 

CREAMERY  Package  or  Cherry  Burrell 
Pasteurising  and  Homogenising  Plant  required. 
— Box  B5388. 

REQUIRED  one  four-head  apple  slicer  and 
seeder,  Mather  &  Platt  or  other  make. — Box 
B5392- 


SECOND-HAND  PLANT  FOR  SALE 
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VERTICAL  four-roll  Refining  Mill,  by  Buhler 
stwl-cored  rolls  29!  in.  long  by  12  in.  diam., 
driven  through  helical  gears  by  fast  pulley. 
Hand-wheel  adjustment  at  front,  with  pressure 
gauges  and  scraper  knife.  Built-in  feed 
hopper  at  top  with  fluted  feed  roll,  knife  and 
eccentric  lever  for  engaging.  Top  roll  fluted 
others  plain. 

Melangeur,  by  J.  M.  Lehmann,  6  ft.  diam., 
cast  steel  bed  and  sides  12  in.  deep  with  side 
outlet.  Twin  granite  rolls  27  in.  diam.  by 
1 3  in.  face  under -driven  through  crown  wheel 
and  pinion.  Underneath  of  pan  fitted  two- 
tum  2-in.  diam.  pancake  steam  coil.  Ploughs 
and  scrapers,  and  mounted  on  cross-head  with 
hand-wheel  adjustment.  Pan  enclosed  in 
plywood  cover  with  slide  door  for  inspection. 
Mounted  on  single  bedplate. 

Complete  Vacuum  Drying  Plant,  by  Scott, 
comprising  hOTiz.  band  drier,  approx.  35  ft. 
long  by  6  ft.,  with  service  feed  hoppers, 
shaker  feeder,  condensate  receivers  for  hot¬ 
plates,  vacuum  augmentor,  Kek  mill,  screening 
and  finished  material  hoppers,  tailings  elevator, 
wet  and  dry  vacuum  pumps.  Fully  motori^. 
Complete  Drying  Plant,  by  Dunford  and 
Elliott,  comprising  rotary  louvre  drier  approx. 
18  ft.  long  by  4  ft.  diam.,  geared  motor  drive, 
complete  with  Keith  Blackman  steam  heater, 
attendant  motor-driven  fan,  steam  traps, 
motor-driven  exhaust  fan,  cyclone,  etc. 

Patent  Tubular  Drier,  by  Simon,  model  OB, 
approx.  II  ft.  6  in.  long  by  32  in.  by  32  in., 
I  in.  c.i.  bolted  constr.  Fitt^  revolving  nest  of 
steam  tubes  for  100  Ib./sq.  in.  w.p.  Drier  fitted 
feed  hopper  and  worm  conveyor,  exhaust  fan, 
motor,  etc. 

Single-roll  spray  Film  Drier,  by  Kestner,  10  ft. 
long  by  42  in.  diam.,  constr.  close  grain  c.i., 
I J  in.  drum  carried  on  steel  trunnions  in 
roller  bearings.  Supported  on  cast  iron  frame¬ 
work  and  fitted  tinned  steel  hood  and  en¬ 
closure  for  pipework,  etc.  Complete  with 
stainless  steel  knives.  Alley  and  MacLellan 
air  compressor  set,  filter-type  receiver, 
extraction  fan,  electric  motor,  etc. 

Vertical  Cake  Mixer,  by  Crypto,  40  qt. 
capacity,  three-speed,  with  dough  hook, 
whisk,  beater  and  mincing  attachments. 
Motorised  230/250/1/50.  M.S.  bowl  16  in. 
diam.  by  14^  in.  deep,  hand-wheel  operated 
rise  and  fall  gear. 

80-gal.  stainless  steel  steam  jacketed  Boiling 
Pan,  by  Groen  Mrg.,  U.S.A.,  32  in.  diam.  by 
29  in.  deep,  hemispherical  bottom,  jacketed 
in  this  portion  only.  Bottom  run-off  fitted 
plug  c<xk  and  hinged  lid.  Jacket  suitable  40 
Ib./sq.  in.  w.p.,  fitted  release  valve  and  cock. 
Unused  jacket^  copper  hemispherical  Boiling 
Pan,  by  Brierley,  Collier  and  Hartley,  21  in. 
diam.  by  15  in.  deep,  contra-rotating  bronze 
scraper-tjrpe  agitators  driven  by  f.  and  1. 
pulleys.  Screwed  steam  connections  and 
glanded  trunnion  bearings.  Hand-wheel 
tilting.  Mounted  on  cast  iron  frame.  Pouring 
spout.  Jacket  suitable  for  30  Ib./sq.  in.  w.p. 
VV’almar  Mark  V  Chocolate  Enrober,  by 
Walter  Denis-Contacts.  Water  jacketed 
chocolate  bath  fitted  immersion  heater  and 
thermostat,  6  in.  wide  chain-type  conveyor  in 
coating  sectiem,  air  operated  rippler,  cooling 
section  approx.  36  in.  long  mounted  over  6-ft. 
centres,  flat  belt  conveyor  fitted  6-in.  wide 
canvas  belt  covered  food  grade  rubber.  Cooling 
supplied  by  self-contained  refrigeration  unit, 
complete  with  A.C.  motcHs. 

New  stainless  steel  Storage  Vessels  and  Tanks, 
with  capacities  ranging  from  8  gal.  to  1,000 
gal. 

GEORGE  COHEN 

SONS  A  CO.  LTD. 


WOOD  LANE.  LONDON 

W.I2  Tel.  SbeMMrd*  Bwli  MTS 

A  STANNINGLEY,  Nr.  LEEDS 

TeLi  PwlMy  1241 
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solid  experience  based  on  a  long  and  intimate  acquaintance  authority,  are  without  equal !  Handbooks  on  the  tech- 

with  the  packaging  problems  of  every  kind  of  trade.  nicalities  of  wrapping  a  host  of  goods  ranging  from  biscuits 

As  specialists  in  transparent  packaging  materials  and  to  laundered  blankets  are  but  one  example.  Others,  too 

makers  of  the  famous  “Cellophane”  cellulose  him,  British  numerous  to  list,  cover  every  aspect  of  film  packaging ;  and 

Cellophane  Limited,  through  world-wide  connections,  keep  new  titles  are  constantly  in  preparation, 
their  finger  on  the  pulse  of  packaging:  on  merchandising  Whatever  your  product  or  packaging  problem,  here  is  valiuAle 
trends  and  techniques,  on  wrapping  methods  and  machinery.  information  to  help  you — free  for  the  asking.  In  addition,  the 

The  fruits  of  this  unrivalled  fund  of  knowledge  are  passed  on  Company  will  be  glad  to  assist  you  in  many  other  ways,  without 

to  manufacturers  and  retailers  in  down-to-earth  aid  and  obligation.  Why  not  get  in  touch  with  British  Cellophane 

advice,  in  new  and  improved  films.  Limited  today  ? 

'"CELLOPHANE” — the  first  packaging  film — and  the  greatest ! 

BRITISH  CELLOPHANE  LIMITED 

Commercial  Offices:  12/13  Conduit  Street,  London,  W.l 

Reg.  Offices  &  Factory  :  Bath  Road,  Bridgwater,  Somerset 

''CaUaphana**  it  tha  ragittarad  trada  marh  af  eritith  Callephana  Limitad  and  danataa  tha  brand  af  callalaaa  dim  ntanufactarad  by  tkam. 
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The  Versatile  “GRANGEMOUTH"  washes 
BOTTLES  of  all  types,  JARS  &  VIALS,  etc. 


FIG.  4S2.  A  60  Bottle  size  “  Grangemouth  ”  machine 
specially  designed  for  more  extended  treatment,  enlarged  at 
the  back  to  include  two  feed  tank  and  pump  units. 


MADE  IN  THREE  SIZES  .  .  . 

1.  Output  up  to  1,500  bottles  per  hour 

2.  Output  up  to  3,000  bottles  per  hour 

3.  Output  up  to  6,000  bottles  per  hour 


FOR  FOOD  OR  BEVERAGE  CONTAINERS 

The  well-proved  principle  of  the  “Grangemouth"  machine 
is  common  to  all  sizes  and  we  have  a  model  to  suit  all 
output  requiremenu  and  washing  sequences.  Wherever 
a  small  simple  machine  is  needed  the  “Grangemouth” 
Rinser  is  extremely  popular. 

The  “Grangemouth”  Power  Rotary  Rinsers  are  primarily 
intended  for  cleaning  new  bottles,  vials  and  similar  con-* 
uiners,  and  are  made  in  3  sizes — the  24-Bottle  size;  the 
60-Bottle  size  and  the  Multi-jet  size,  with  outputs  of 
I.SOO,  3,000  and  6,000  bottles,  jars  or  vials  per  hour. 
Although  “Grangemouth”  machines  are  of  standard 
construction,  we  are  always  pleased  to  alter  the  machine 
in  order  to  accommodate  the  range  of  bottles  or  provide 
special  rinsing  treatment,  specified  by  a  customer,  for  the 
"Grangemouth”  is  a  most  versatile  machine.  They  have 
a  wide  appeal  to  Food,  Soft  Drinks  and  Chemical  Manu¬ 
facturers,  Brewers,  and  Wine  and  Spirit  Trades,  who  find 
them  wholly  reliable. 

The  “Grangemouth”  is  made  in  two  finishes — the  sundard 
for  general  use  and  a  special  finish  which  employs  a  good 
proportion  of  suinless  steel  and  chromium  plated  paru, 
in  order  that  a  high  degree  of  cleanliness  and  sterility  can 
be  obtained. 


THE  “GRANGEMOUTH**  HYDRO 

The  latest  addition  to  the  “Grangemouth”  range  of 
machines  is  the  ‘'Grangemouth”  Hydro,  which  is  intended 
to  meet  the  needs  of  those  whose  bottles  require  more 
vigorous  treatment  and,  in  particular,  to  provide  for 
complete  label  removal  and  disposal. 

The  basic  design  follows  the  well-tried  roury  principle, 
but  in  the  development  of  this  principle  many  features 
have  been  incorporated  showing  considerable  advance  on 
previous  and  contemporary  designs.  Another  feature  of 
this  machine  is  the  small  amount  of  floor  space  required. 

Illustrated  literature  on  “Grangemouth”  machines  will  be 
gladly  sent  on  request. 


Makers  of -CORRECT”  PROCESS  BOTTLE  CLEANING  MACHINES 

ne  THOMAS  Hill  EHGIHEEHIHO  CO.  (HUH)  ITD 

1PUIUNE  '  BEVEilETSMD  -  lUll  -  TOMSHIRE 


Telephone:  43297  {8 


Telegrams:  STERIUZE,  HULL 
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